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still hoping for results from 
your wrinkle cream? 


Stop hoping, and see 
results in just 1 week. 




Rapid 

Wrinkle Repair 
moisturtzer 

[NafSHr] 


REftNOL-S* 



Results in 1 week with Neutrogena® Rapid Wrinkle Repair®. 

With Accelerated Retinol SA, the fastest retinci formula available, 
It’s clinically proven to work on fine lines and even deep wrinkles in just 1 week*. 

Wrinkles won’t have a hope. 


*Greater improvement on fine lines. 
©Neutrogena Corp. 2015 


Neutrogena' 
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To \bur Health 

Here's what's extra good for you in this month's issue. 


DINNERS UNDER 500 CALORIES 

Try these light meals from our Weeknight Cooking section: 



RANCH CHICKEN 
SALAD CUPS 
PAGE 68 


CALORIES: 471 



BEAN AND TOFU 
BURRITOS 
PAGE 73 


CALORIES: 498 



BROCCOLI PASTA 
WITH CAPICOLA 
PAGE 70 


CALORIES: 477 



SPICY RAMEN WITH 
BEEF AND BOK CHOY 
PAGE 76 


CALORIES: 377 



AN mmm a day 

Not all healthy fats are equal: According to a recent 
study, a diet that includes one avocado daily may 
lower your bad cholesterol almost twice as 
much as a diet that relies on other foods for 


with four fun takes on guacamole (see page 104). 


GLUTEN- 

FREEBIES! 

You won’t miss gluten in these 
hearty recipes. Just make sure 
you read product labels to avoid 
any trace amounts. 


' if 




Risotto with Peas 
and Ham 

page 68 



Spiced Char with 
Moroccan Carrots 

page 72 



Mexican Chorizo 
Meatball Soup 

page 74 



Chile-Spiced 
Sweet Potato Fries 

page 79 



Italian Giardiniera 
Salad 

page 79 



Pimiento Goat 
Cheese Spread 

page 114 


EAT IN COLOR 

Nutritionists recommen(d eating a variety of naturally colorful foo(ds. Add a new hue to your (dinner every night this week. 


RED 

Toss some 
antioxidant-rich 
strawberries into 
a salad (page 115). 



ORANGE 

Sweet potatoes are 
loaded with vitamin A. 
Try turning them into 
a soup (page 49). 



YELLOW 

Mix corn with pinto 
beans (page 70). Corn 
is high in magnesium 
and vitamin B®. 

_ at 


GREEN 

Zucchini is a great 
source of vitamin C. 
Put some slices on a 
pizza (page 56). 


PURPLE 

Mix kalamata olives 
with guinea (page 64). 
They're full of healthy 
monounsaturated fats. 
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Star Search 

Find your favorite Food Network celebs in this 




What’s the 
most colorful 
thing in your 
kitchen? 


issue: 




“WE HAVE A BRIGHT 
MULTICOLORED WHISK 
IN OUR KITCHEN 
THAT ALL FOUR OF 
MY DAUGHTERS LOVE. 
WHEN WE COOK 
TOGETHER, THEY TAKE 
TURNS GETTING TO 
USE IT!” 


Anne Burrell 

Chopped All-Stars; 
Worst Cooks 
in America 
pg. 18 


Melissa d'Arabian 

Ten Dollar Dinners; 
Guy's Grocery Gomes 
pg. 18 


Guy Fieri 

Diners, Drive-Ins 
and Dives; 

Guy's Grocery Gomes; 
Guy's Big Bite 
pg.26 



Bobby Flay 

Beat Bobby Floy; 
All-Star Academy; 
Brunch @ Bobby's 
(on Cooking Channel) 
pg. 105 


► “MY BACKSPLASH- 
IT’S BRIGHT YELLOW!” 





“THE INSIDE OF 
MY REFRIGERATOR! 
MY FRIDGE IS 
FILLED WITH 
FRESH FRUIT AND 
VEGETABLES. A 
COLORFUL DIET IS 
A HEALTHY DIET.” 




“A FIRE-ENGINE RED, 
CAST-IRON DUTCH 
OVEN. IT WAS A 
WEDDING GIFT 
FOR MY WIFE AND 
ME, AND I USE IT 
ALMOST EVERY DAY.” 


Ina Garten 

Barefoot Contesso: 
Bock to Basics 
pgs. 18, 30 


Katie Lee 

The Kitchen 
pg. 112 


Jeff Mauro 

Sandwich King; 
The Kitchen 
pgs. 18, 106 


“I’VE GOT A LITTLE 
NOOK IN MY KITCHEN 
THAT’S FILLED WITH MY 
FAVORITE COOKBOOKS. 
THE SPINES ARE ALL 
BRIGHT AND COLORFUL- 
IT’S LIKE MY OWN MINI 
KITCHEN LIBRARY!” 



Kelsey Nixon 

Kelsey's Essentials; 
The Perfect 3 (both on 
Cooking Channel) 
pg. 106 



Marcela Valladolid 

Mexican Mode Easy; 
The Kitchen 
pgs. 18, 104 


Recipes to g^o! 

You can get Food Network Magazine 
recipes anytime, anywhere— on any 
tablet or smartphone. Sign up for a 
digital subscription on Apple Newsstand, 
Nook, Amazon Kindle, Zinio, Next Issue 
or Google Play Magazines, and you'll get 
each issue the minute it comes out. 



PLUS! Now on 

our iPad edition, 

you can file your 
favorite recipes 

into custom folders 

and share your 
top picks with 
family and friends 
on Facebookand 
Twitter or via e-mail. 


► “I LIKE MY KITCHEN 
TO BE WHITE AND 
PRISTINE, SO THE ONLY 
REAL POP OF COLOR 
ARE THE BRIGHT BLUE 
CUSHIONS-MADE FROM 
MEXICAN TEXTILES-IN 
MY NOOK.” 
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They satisfy your right foot 
and your left brain. 



#1 selling diesel car brand in America.* 

Why has Volkswagen sold more diesel cars in the U.S. than every other brand combined? Because when your 
mind says efficiency** and your foot soys power, only Volkswagen TDI® Cleon Diesel technology gives you the 
option of both. Fuel efficient. Not fun-deficient. The Volkswagen TDI Cleon Diesel family. With the Touoreg that 
gets up to 765 highway miles per tank and five other turbocharged models that get 40 highway mpg or more,^ 
there^s one for everyone. Isn't it time for German engineering? 


TDI 


Clean 

Diesel 



Das Auto. 


*Based on IMS Automotive, Polk U.S. new total registrations for CY1 987-April 201 4 for VW competitive body styles (Sedan, Coupe, Hatchback, Convertible, Station Wagon, SUV). Excludes Vans and Light Trucks. **See www.fueleconomy.gov for EPA estimates. Your mileage will vary and 

depends on several factors, including your driving habits and vehicle condition. t765-mile range based on 29 highway mpg EPA estimates for a 201 5 Touareg 3.0L TDI®, 8-speed automatic transmission and a 26.4-gallon fuel tank. 31 city/46 highway mpg (201 5 Jetta 2.0L TDI® Clean 
Diesel, 6-speed manual transmission). 30 city/45 highway mpg (2015 Golf 2.0LTDI® Clean Diesel, 6-speed manual transmission). 31 city/41 highway mpg (2015 Beetle 2.0LTDI® 6-speed manual transmission). 30 city/40 highway mpg (2015 Beetle Convertible 2.0LTDI® 6-speed 
manual transmission). 30 city/44 highway mpg (201 5 Passat 2.0L TDI® Clean Diesel, 6-speed manual transmission). EPA estimates. Your mileage will vary and depends on several factors, including your driving habits and vehicle condition. ©201 5 Volkswagen of America, Inc. 
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BEAUTIFUL SKIN 
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YOUR BEST BEAUTIFUL™ 


STARTS IN THE SHOWER 
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FRESH OUTLAST 


^ COOLIMG A 

WHITE STRAWBERRY^ 

& mint ■ 

Ik BODY WASH : 


NEW OLAY FRESH OUTLAST BODY WASH AND BAR 
COLLECTION DELIVERS FRESHNESS THAT OUTLASTS YOUR DAY. 

Get the Ultimate Fresh Shower Experience: 

(vf Upgraded, lower-sulfate formula than before 
(3^ Designed to work with skin's natural pFI 

^Mild, gentle formula won't dry out skin, leaving it more hydrated 
than soap over time 

Olay Fresh Outlast Body Wash will leave you with vibrant, smooth skin oil day! 


$ 1 . 00 °'='= 

$1.00 OFF ONE OLAY® FRESH 
OUTLAST BODY WASH OR 
BAR SOAP 

(excludes trial/travel size) 
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dOv ■ cm.' oirft' 
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Olay Fresh Outlast Body Wash and Bar Collection. 


SCRATCH TO SMELL 

the invigorating freshness of 
COOLING WHITE STRAWBERRY 
& mint 


Editor's Letter 



COLOR SPIEL 


My final assignment before I graduated from cooking 
school in the late ’90s was to create an original 
multiple- course meal and present it like a small 
cookbook. The project would count toward our 
final grade, but more important to those of us who 
were irrationally competitive, the best one would be 
announced to my whole class at the French Culinary 
Institute. The concept that popped into my head 
seemed like the most brilliant idea of all time (in 
retrospect, I should have spent more than 5 seconds 
brainstorming): I would create a menu in which 
every course was a single color, and Td garnish 
each dish with the color of the next course. Td call it 
(insert dramatic voice here): Courses in Color. 

How could I possibly lose? Well, let me tell you how: 
Rainbows are not really a popular theme in classic 
French cooking. Also, creating a dish that’s delicious 
and all one color is much more difficult than creating a 
dish that’s just delicious. I didn’t win the competition, 
so I probably should have let go of my monochromatic 
cooking dreams. Instead, I went home, made endless 
copies of my school project and proceeded to pitch 
it to every cookbook publisher I could find. I figured 




I’d just send off some letters and someone would 
call within a few weeks asking me when I could turn 
in my first draft. 

I haven’t thought about this failure in years, but a 
few days ago my sister Jennifer sent me a photo of 
The Designer’s Cookbook: 12 Colors, 12 Menus * — \ 
with a message: “Your proj ect!” I ordered 
it and discovered that it’s even more | ^ 

ambitious than my old idea: In this ^ 

book you create entire meals in one 
color. At first, I was disappointed that 
someone else got to write the book, 
but then I read the foreword: “These 
are recipes that do not allow for the 
arbitrary... Cooking in this way establishes 
firm limits...” Wowsers. I don’t like cooking with firm 
limits, and considering that I often combine granola 
and Lucky Charms for breakfast, I think I’m a fan of 
the “arbitrary,” too. I’m actually much better suited 
to the kind of fun, bright food you’ll find here, in our 
second annual Color Issue. That said, if any publishers 
out there have been kicking themselves for passing on 
Courses in Color, I can dig up those recipes for you. 


4 

* * 




«L* 


Made Carpenter 
Editor in Chief 
^ (a)MaileCarpenter 


^ WE HEAR YOU! 

Every day around 4 p.m., one of our editors, 
Meaghan O'Connor, sends the staff an e-mail of 
food-news highlights from across the country. Many 
of us skip right to the bottom of it first, because 
that's where Meaghan tells us what you're saying 
about us. Looking at your photos and Tweets has 
become our favorite daily ritual. Keep them coming! 
(Oh, and tag your photos (§foodnetwork #fnmag.) 



(§msmiamama (§DonaldS75 (§marinar74 
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PORTRAIT: TRAVIS HUGGETT. BOOK: JEFF HARRIS/STUDIO D. 



FIRST THE COOKIE 


then taking on new adventures 



We know that the little things make all the difference. That's why we welcome you with a warm 
chocolate chip cookie at every one of our hotels. After all, there's no better way to kick off your stay. 

BOOK NOW AT DoubleTree.com 


Where the little things mean everything™ 


DOUBLETREE 


Hilton 








Calendar 


SUN MON TUE WED THU FRI SAT 



Make maypole 
^ treats for May 
Day: Separate 
pull-apart 
licorice partway 
and stick into a 
cupcake so that 
the strands 
hang down. 


Bring treats to a 
Kentucky Derby 
party: Fill mini 
phyllo shells with 
dulcede lecheand 
chocolate chips. 
Bake 10 minutes 
at 350°, then add 
a pecan to each. 


Meatless Monday! 
Try a quinoa 
pilaf tonight: Stir 
chopped spinach, 
goat cheese and 
chickpeas into , 
warm quinoa. Top 
with almonds. 


Treat Mom to a 
simple Mother's 
Day breakfast: 
muffins and 
mimosas! Goto 
foodnetwork 
.com/50muffins 
for dozens of easy 
muffin recipes. 


Put spring peas 
to good use with 
this pesto: Puree 
1 cup cooked 
peas. Vs cup each 
olive oil and grated 
parmesan, 1 garlic 
clove and salt. 
Toss with pasta. 


Hats off to your 
favorite grad! Bake 
brownie mix in a 
mini muffin pan, 

20 minutes. Use 
yellow frosting to 
attach a chocolate 
square and pipe 
a tassel. 


Get your grill ready 
for the holiday 
f weekend: Scrub 
/ the grates with 
a wire brush, then 
heat up the grill 
i and use tongs 
\ to rub with a 
\ lemon half. 


Ted Allen is 
celebrating the 
big 5-0 today! j 
Tweet him a \ 
birthday wish: 
@ChopTedAllen, 


It's the unofficial 
start of summer! 
Stay hydrated 
with flavored 
water: Steep a 
citrus or mint tea 
bag in a pitcher 
of cold water, 

30 minutes. 


Jell-0 was 
introduced today 
in 1897. Use it to 
make a colorful 
snack: Mix some 
of the powder (any 
flavor) with melted 
butter; toss with 
hot popcorn. 


End a dinner 
party with 
grown-up floats: 
Scoop raspberry 
sorbet into 
flutes; top with 
sparkling rose. ‘ 


Grill strawberry 
shortcakes for 
Memorial Day: Toss 
berries with lemon 
juice and sugar; 
skewer. Grill along 
with shortcake 
shells; serve with 
whipped cream. 


l5 

6 im 

\ Celebrate Cinco 

Turn leftover 

t de Mayo at 

marqarita fixings 

I breakfast: Put a 

into dinner: 

pitted avocado 

Marinate 4 chicken 

half in a muffin 

b re asts i n Va c u p 

tin; crack an egg 

limejuice, Vicup 

into it and season 

tequila, 1 chopped \ 

with salt. Bake at 

Jalapeho and salt, 

425°, 20 minutes. 

4 hours. Grill. 
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QUINOA: ALAMY. FLAVORED WATER: SHUTTERSTOCK. 





. 4 ^ 


Available in the coffee aisle of your grocery store or at WORLD MARKET. 


Sfg'^l 

Some feed coffee, ^ mMfe mS a splasfe of 
IverytMng you need for a glorious afternoonv Have a Torani day! 






’SxTii- , I 




PEiif U^OUR O^WCErl 



Letters 


You Asked... 

Food Network stars answer your burning questions. 



Anne, my 

homemade 
spaghetti sauce 
almost always 
separates when 
I add it to the 
pasta. My family 
prefers topping 
each plate with 
the sauce, but 
should I mix 
the pasta and 
sauce together 
before plating? 

Beverly Hoik 

via Facebook 

I recommend simmering 
the sauce a while longer 
to cook out some of 
the water so it won't 
separate. Then I add 
my pasta to the sauce. 

I finish the dish with 
parmigiano and olive 
oil and cook it for 
another minute. You 
need to perform the 
marriage of the sauce 
and the pasta — the 
cheese and olive oil are 
the glue that holds the 
marriage together. 

—Anne Burrell 



Melissa, how do 

you soak, flavor 
and cook your 
own beans? 

Jerilyn Brunson 
West Valley City, UT 

Dried beans are easy to 
prepare. Rinse them, 
place in a slow cooker or 
large pot, cover with a 
few inches of water and 
soak overnight. In the 
morning, drain and rinse 
the beans, return to the 
slow cooker or pot, cover 
with fresh water by a few 
inches and simmer until 
tender (8 to 10 hours on 
low in a slow cooker, or 
1 to 2 hours in a pot on 
the stove). Note: Some 
beans may take longer 
depending on type and 
age. Season them after 
cooking — salting ahead 
will make the skins 
slip off. 

—Melissa d'Arabian 



Jeff, I adore a 
really good Italian 
sausage and 
pepper sandwich. 
Can you share 
your best recipe? 

Claudia Gallup 
Martinez, CA 

I am very passionate 
about this subject! 

I use hot Italian sausage 
and slightly crusty yet 
yielding untoasted 
French bread. I like 
frying the sausage 
(frying preserves some 
of the juiciness) and 
topping it with green 
bell peppers cooked in 
a ton of olive oil — the 
leftover oil is golden on 
the sandwich. No tomato 
sauce. Instead, find some 
authentic Chicago-style 
hot giardiniera. Take 
a bite and youTl see 
that Chicago's got the 
sausage-and-peppers 
game on lockdown. 

—Jeff Mauro 



Ina, I need help 
with your Chicken 
Salad Veronique. 
Is it good the 
next day, or must 
it be served the 
same day? 

Ann Cerrone 

New York City 

You could serve it the 
next day, but I think 
I would keep the parts 
separate: Make the 
dressing and cook the 
chicken ahead, then 
assemble the salad 
(foodnetwork.com/ 
chickensalad) the day 
you're going to serve 
it. One of the key 
things about making 
something like this 
ahead is that the 
dressing might need to 
be reseasoned. Salt and 
pepper can lose their 
potency overnight, so 
make sure you check 
the seasoning. 

—Ina Garten 



dnne finisl^cs 
coohr\Oj ir\tr pasM 
in fl^e smce. 



Marcela, do you 

have any healthy 
Mexican recipe 
ideas for a family 
always on the go? 

Mia Alvarado-Alvarez 
via Facebook 

Tostadas. You can buy 
a rotisserie chicken, 
shred it, smear the 
tostadas with a little bit 
of beans, then top with 
the shredded chicken, 
lettuce, salsa, avocado 
slices, Mexican crema 
and queso fresco. Fresh, 
easy to make, nutritious 
and delicious! 

—Marcela Valladolid 



The content of all submissions 
(including letters, recipes and 
photographs) should be original 
and becomes property of 
Food Network Mogozine, which 
reserves the right to republish 
and edit all correspondence 
received. By making a 
submission, you guarantee 
that you possess all necessary 
rights to grant the material to 
Food Network Mogozine. 
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5 PROBLEMS, 1 SOLUTION SEE HAIR STRONGER, SHINIER 



Jennifer Lopez for L’Oreal Paris 


WEAK 


total REPj 

Restoring com 


DULL 


ROUGH 


SPLIT ENDS 


iREAL 




L'OREAL 


* When using complete system of 
shampoo, conditioner, and treatment 


total, 

REPAIRS 

m WITH CERAMIDE - FIGHTS 
5 SIGNS OF DAMAGE* 

■ HAIR FEELS STRONG, HEALTHY 
- FROM ROOT TO TIP 


THE POWER OF BEAUTIFUL HAIR. 
EVERY DAY. 


DRY 


m 


□ 


PARIS 


Get the 1 solution at AdvancedHaircare.com 






KOHIIS 


let’s cook better, together. 


fresh off the farm 


Food Network’s new take on country cooking is as fresh as can be. 
And with a line of products this charming and practical, you may just 
want to use them till the cows come home. 

Get inspired. Kohis.com/FoodNetwork. Shop now with web ID 50377M 





In the Know 

See a set of stand-mixer swatches. 
Then, find a great Mother's Day gift 
and tour colorful kitchens. 



•^5 . 
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WHAT 

THE 

BEST 

MORNINGS 

ARE 

MADE OF. 
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Start your day on the plus side of delicious with Quaker® Real Medley 
Try new Summer Berry Granola as a delicious snack or topping 
that's loaded with crunchy clusters plus real fruit. And there's new 
Banana Walnut Oatmeal+, complete with super grains and 
packed with bananas and crunchy nuts. #QuakerUp 




SALAD: COMES CAKE/MICHEL ET AL. FLAVOUR 2014 3:7. MEATBALL: GETTY IMAGES. MILK: ALAMY. PAINTING: THE MUSEUM OF MODERN ART/LICENSED BY SCALA/ART RESOURCE, NEW YORK. © 2015 ARTISTS RIGHTS SOCIETY (ARS), NEW YORK. 


In the Know 









The old saying is true: We really do eat with 
our eyes. In a recent study, people were 
willing to pay twice as much for a salad 
when the ingredients were arranged 
like a Kandinsky painting. 


SOURCE: FLAVOUR 


like Kandinsky's 
Painting No. 201. 


NEW 
BALL 
GAME 

You can thank 
PETA for Ikea's 
latest menu 
item: The animal 
rights organization 
petitioned the company 
to add a vegan version of its 
famous Swedish meatballs 
to the cafeteria menu, and 
they're now sold in all 40 Ikea 
stores in the U.S. 

y 



1 

1 

1 

1 


Next time you 
finish a workout, 
you might want 
to pour yourself 
a glass of milk: 
Experts believe 
that milk does 
a better job 
of rehydrating 
than traditional 
sports drinks. 

SOURCE: APPLIED PHYSIOLOGY, 
NUTRITION, AND METABOLISM 
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In the Know 


FLIGHT OF FANCY 

Give yourself an upgrade on your 
next flight: These new cocktail kits 
are TSA-approved, so you can carry 
them on board and mix your own 
old-fashioned as soon as the mini 
bottles of booze come around. Vodka 
drinkers, take note: The Moscow 
mule kit will arrive in August. $24; 
carry oncocktailkit com 





/ No one wants a brown banana, but 
f an orange one...maybe. Bananas that 
have been genetically modified to 
be rich in beta-carotene are 
becoming a real possibility 
for mass distribution; scientists hope 
the bananas, now in testing at Iowa 
State University, will eventually help 
prevent blindness in malnourished 
children around the world. The 
peel will look normal, but 
the inside will be the 
color of a cantaloupe. 


BLUE LIGHT SPECIAL 

Men looking to lose a little weight should 
consider replacing their dining room lights. 

Researchers found that males ate much 
less when they were dining under a blue bulb 
rather than under a white or yellow one. Most 
foods aren't naturally blue, which scientists 
say led the men to question the safety of their 
food. Women rely more strongly on their sense of smell, 
making them less easily manipulated by changes in light. 

SOURCE: /^PPfT/TE 





Leave it to the java lovers 
in Portland, OR, to solve 
the age-old problem of bad 
coffee in outer space: 

Astronauts aren't able to drink a proper 
espresso because gravity is key to keeping 
the crema layer on top. But now Portland 
State University engineers have 
designed a cup that traps 
and controls the movement 
of liquid and keeps the 
espresso layers intact. If all 
goes well, space travelers 
should be sipping the good 
stuff by the end of this year. 


e) 

< 


r 




Peanut butter might be more valuable than you 
think: By mimicking the conditions of the earth's 
mantle, a scientist in Germany was able to turn 
a tiny spoonful of the spread into a diamond. 
But don't buy PB in bulk just yet: 

He hasn't figured out how to keep his 
not-so-precious gems from disintegrating. 



lS- 
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COCKTAIL KIT: JON PATERSON/STUDIO D. LIGHTBULB: ALAMY. CUP: AN! 
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Creating the set for Guy's Grocery Gomes was one of the most ambitious 
tasks ever attempted on food television. If only we could all shop here. 


MARK 


PETERSON 


PHOTOGRAPHS BY 
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In the Know 





In addition to hosting the show, Guy 
sometimes fills in as a checkout clerk. 
Below: Guy explains the episode 
to viewers; a script prompts Guy to 
announce one contestant's exit. 


in the real world, building 

and stocking a new grocery store can take 
two years. When producers needed to 
create a lifesize, working supermarket for 
Guy’s Grocery Games, they had three weeks. 

“I knew that what they were asking me 
to do was a nearly impossible task/’ says 
supervising culinary producer Megan 
Palmer. But in no time, she and her team 
turned a 24,000-square-foot warehouse 
in Santa Rosa, CA, into Flavortown Market, 
one of the most elaborate sets ever built 
for a television game show. As many fans 
know from watching the show, it’s a fully 
functioning grocery store — all 100,000 
items have been inventoried and priced 
and are ready for scanning at the register. 

It’s 8 a.m. on a recent day of shooting, 
and three members of Megan’s 14-person 
culinary team are prepping a produce 
delivery, trimming heads of romaine and 
spraying bunches of herbs. In another aisle, 
a crew member takes inventory of soup 
cans while guest judge Beau MacMillan 
examines all the types of rice available. 
Beau is impressed, and he hasn’t even 
seen the lard shelf yet — it’s stocked with 
five kinds, not including the Mexican 
manteca and some rendered duck fat in 
the refrigerated section. ''We’ve gotten 
to the point where we can nerd out and 


buy things we think the chefs will find 
cool,” says supervising food stylist 
Tara O’Reilly. Guest judge Madison Cowan 
picks up a package of ahi tuna steaks. 

"I can’t even get this in my own grocery 
store in Brooklyn,” he says. Triple G’s host, 
Guy Fieri, notes that this is a common 
sentiment: "Every chef walks out of here 
asking, 'Are you going to open one of these 
in Cincinnati?’ or 'Can you bring this place 
to Texas?’ I just say, 'Nope, this is one of a 
kind.’” Guy gets excited talking about the 
store’s hidden gems, noting that whenever 
he walks through, he spots new items. 

Technically, this set is close enough 
to Guy’s house to be his neighborhood 
supermarket — he lives in Santa Rosa. 
Production moved here from Los Angeles 
after the first season because Guy’s 

WHAT'S 
in STORE 

At Flavortown 
Market, these 
obscure 
ingredients 
are always 
in stock. 


shooting schedule was so intense. 
Unfortunately for the cast and crew, the 
store isn’t open for business after a shoot. 
"I’d do anything to have this be my actual 
grocery store,” says Guy. 

Those who do get to shop here — the 
four contestants on each episode — don’t 
exactly have time to browse: They’re 
subjected to a series of shopping and 
cooking challenges that send them tearing 
through the aisles looking for ingredients. 
Challengers "check out” one at a time 
until a winner emerges and gets to race 


f' 

Canned 
quail eggs 


Berbere 

spice 




Filipino 
banana sauce 


Gold 

leaf 


Black 

treacle 


King cake 
mix 


Canned 

menudo 


Spotted dick 
pudding y 
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In the Know 


through the store for the chance to win up 
to $20,000. The whole ordeal is stressful 
under normal conditions, but today's 
battle is even more so, given the age of 
the competitors. It's a teen face-off, and 
Guy wants to make sure the players have a 
good time. 'T'm not here to rattle anyone's 
cage," he says. "Seventy-five percent of the 
chefs who come in here walk away with 


nothing but the experience. I want it to be 
a positive one." 

Once the cameras roll, Guy spends extra 
time moving between stations, speaking 
with the teens individually about their 
game plan and reminding them to taste 
their food constantly for proper seasoning. 
Seven hours later, the contest is over, and 
Guy has managed to make all four kids feel 


good about the day. They think they've 
been through the ringer, but they probably 
have no idea what the Triple G team has 
gone through to make it all happen. "We 
have a hundred-plus people working 
12 to 16 hours a day," Guy says. "You can 
bring the football to the game, but you 
have to have a team that's ready to play — 
and this team? They're bailers” 



Take a closer look at the set of Guy's Grocery Gaines: The level of detail is, as Guy would say, off the hook! 



Every product in the market has a 
working bar code; the price is the 
average cost in the real world. 



Produce is delivered once or twice a 
week; any excess food is composted or 
donated to charity. 



The production team's props even 
include a stack of circulars, just like 
you'd find in a normal store. 



The shelves have wider spacing than 
a typical supermarket so foods won't 
come crashing down during competition. 


The team stocks many brands "so it doesn't 
feel like, This shelf is brought to you by 
so-and-so,"' says producer Megan Palmer. 



Store Tioura 

R*Ej3 

TiHtaay 

EKEl 

F/fifey 


The store hours on Flavortown 
Market's door aren't real— this store 
closes only when shooting is done. 



Producers go out of their way to source 
items that have cool retro labels— or 
funny names, like Slow As Molasses. 



No contestant would ever need to write 
a check, but this platform takes 



For most challenges, contestants 
have plenty of ingredient options- 
like six types of jarred cherries. 
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Nobody knows eggs better than Bacon. Kevin Bacon. And that's 
why I know an egg for breakfast provides 6 grams of high-quality 
protein for 70 calories and no sugar or carbs. So enough with the 
Bacon puns. Pick up an egg— they're eggcellent. 

incredible! 

IncredibleEgg.org 


In the Know 



Make It Ahead 

Ina Garten's no-fail plan for a weekend lunch: a super-easy frittata. 


I love cooking and entertaining, but frankly, it can be really 
stressful. When my friends are coming over, I want everything 
to be delicious and everyone to have a great time. As the 
incomparable Nora Ephron once said, no one wants to arrive at a 
party to find the hostess red in the face or crying! Everyone who 
entertains knows that feeling — including me — so I do everything 
I can to feel confident about what Tm preparing. 

One of my tricks is that I have several ''master” recipes that 
I can turn into new dishes. Tm comfortable making chicken 
potpie, so I know I can make lobster potpie, seafood potpie and 
vegetable potpie using a few different ingredients. A frittata is 
another master recipe: It’s great for a hearty breakfast or an easy 


winter lunch with a green salad, and the variations are endless. 
This recipe is my basic Potato-Basil Erittata, but I love making my 
Smoked Salmon Erittata (from Barefoot Contessa Family Style) and 
Mini Italian Erittatas (Make It Ahead). Erittatas are so much easier 
than making individual omelets because you can prepare the egg 
mixture a few hours ahead of time. Before guests arrive, all you 
have to do is saute the potatoes, then pour on the eggs and bake. 

A great lunch for everyone and no stress for the hostess! 



POTATO-BASIL FRITTATA 

ACTIVE: 25 min I TOTAL: 1 hr 15 min 
SERVES: 8 

8 tablespoons (1 stick) unsalted 
butter, divided 

2 cups peeled and Vz-inch diced 
Yukon Gold potatoes (1 pound) 

8 extra -large eggs 
15 ounces fresh ricotta cheese 
Va pound Gruyere cheese, grated 
Ys cup whole milk 
1 teaspoon kosher salt 
1 teaspoon freshly ground black pepper 
1 cup chopped fresh basil leaves 
Vs cup all-purpose flour 
Vi teaspoon baking powder 

1 . Preheat the oven to 350°. 

2 . Melt 3 tablespoons of the butter in 
a 10-inch ovenproof omelet pan over 
medium-low heat. Add the potatoes and 
saute them for 10 to 15 minutes, until lightly 
browned and cooked through, turning 
often. Melt the remaining 5 tablespoons 

of butter in a small dish in the microwave. 

3 . Meanwhile, whisk the eggs in a very 
large bowl, then stir in the ricotta, Gruyere, 
milk, melted butter, salt, pepper and basil. 
Combine the flour and baking powder in a 
small bowl and stir into the egg mixture. 

4 . Pour the egg mixture over the potatoes 
and place the pan in the center of the oven. 
Bake the frittata for 50 to 60 minutes, until 
it is puffed and browned on top and a knife 
inserted in the middle comes out clean. 
Serve hot or warm. 



Make-Ahead Plan 

Whisk the egg mixture 
up to 3 hours ahead; 
cover and refrigerate. 
Before serving, cook 
the potatoes, add the 
egg mixture and bake. 
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our reel 


com, 


REAL CHEESE PEOPLE 


5 STAR 


ini«_WE’RE 

REALCI^ESE 

PEOPLE™ 


Create a culinary masterpiece 
at home with Sargento® 
Shredded Cheese. Always 
100% real, natural cheese. 





In the Know 


<J for MOTHER’S DAY 



$3 

Cylinder Pink glass flute 

cb2.com 


$12 

Tinted citrus lip treatment 

anthropologie.com 




$13 

Coffee stationery 

For 10 cards; paper-source.com 



$20 

Stripe Candle 

zgallerie.com 



$25 

Now Designs 
stoneware ramekin set 

amazon.com 





iMiiiv; 


$28 

Caged ceramic candles 

For one; westelm.com 


$30 

Lilly woven cotton blanket 

target.com 




$30 

Lagoon Interior mango 
wood salad bowl 

worldmarket.com 




$34 

Pressed Milk Glass votive set 

potterybarn.com 


$34 

Austin Block wood magnet set 

cuppacolor.etsy.com 



$36 

Sausalito porcelain and gold 
mug and saucer 

rosannainc.com 



Soleil umbrella 

lecreuset.com 
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$40 

Floral Italian wine glasses 

For set of six; fishseddy.com 



$48 


Stripe Surprise cotton 
and linen table runner 

avrilloreti.com 





Bohemian ceramic cream 
and sugar set 

apartment48.com 



Opinel colored knife set 

abchome.com 



$48 

Horizon birch tray 

luprints.com 





$56 

Porcelain Vessel 
with gold luster 

michelevarian.com 



Kate Spade New York Juno Mosser Glass mixing bowl set Rosanna Bon Bon small rimmed 

silver-plated enamel salad set food52.com porcelain cake stand 

lenox.com shopsweetlulu.com 



$85 $85 

Russian Imperial Spangled-Egg Adela blue glass pitcher 

enamel and gold earrings ralphlauren.com 

store.metmuseum.org 


$120 

Turquoise Striped 
porcelain teapot 

dahlhausart.com 



$49 

Bunny Williams leather 
wine cooler 

ballarddesigns.com 



$59 

Rebekah Ginda Pears 
Pop jewelry box 

denydesigns.com 



$79 

Ice Cream framed wall art 

For 19" X 12y2"; landofnod.com 



$140 

Smeg pastel green toaster 

westelm.com 
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In the Know 



Kitchens in every 



Give your kitchen a whole new look: These 
six spaces prove that a bold coat of paint 
changes everything. 



The owners of this 1939 Los Angeles home told architect 
Jeff Troyer that they wanted the kitchen to stay true to the 
time period, but they still wanted to have some fun. His team 
went traditional with the stone floor, marble countertops 
and scrolled iron open-shelf brackets, so he picked a strong 
blue for the cabinets and island to "funk it up a bit." 


STIFFKEY BLUE 

farrow-ball.com 
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When homeowner and ceramics artist Hannah Niswonger 
started rethinking her Winchester, MA, kitchen with her 
contractor, Don Foote, she was focused on finding a 
vibrant green color for her Ikea cabinets. She agonized 
over different shades, but then she laid eyes on this yellow, 
and everything changed. She fired and painted the tiles 
herself, adding lifelike depictions of chickens inspired by 
the real-life feathered friends her family helps raise. 


BRITTLEBUSH 

sherwin-williams.com 
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NO WORRIES HERE. 


NEW Secret Outlast Clear Gel. Superior odor 
protection that goes on clear for no white marks. 
FEARLESSNESS. APPLY DAILY. 


A&hr 

ODOR PROTECTION 


NO 

WHITE 

MARKS 



In the Know 


r 


PILGRIMAGE FOLLIAGE 

benJaminmoore.com 


Designer Tineke Triggs found inspiration in the 
Golden Gate Bridge when she chose the color 
for this San Francisco kitchen, but she had to 
persuade the homeowners to get on board. They 
were worried the orange would look too intense. 
Triggs swore they'd come around: She planned 
to use the color sparingly, painting only the 
open shelves and the island, then she chose a 
matching fabric for the banquette. 
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Affac SmartClaim* 


One Day Pay 


AFLAC CAN PAY YOUR 
CLAIM IN A DAY. 

Other companies' claims can take months to surface, which 
can leave some folks waitin' around like they're crusty, old timey 
prospectors. But you're no prospector who's totally desperate, with 
an unruly mule and a mouth untouched by modern dentistry. You're 
a savvy young couple who showers regularly and would never, 
ever want to suffer through such exasperation to the point where even 
your darn mule starts to think you're crazy. No, you'd rather make 
sure you get your claim paid quicker than swattin' a fly, by submitting 
it online by 3pm ET with Aflac's SmartClaim® system, and getting 
it processed, approved and paid in a day.* So you can rest easy, 
knowing that you two can get bock to doing what you love 
doing most. Like hiking. And hiking away, very rapidly, 
super- rapidly, as fast as rapidly possible, actually, from 
those two crusty, old timey prospectors and their mule, 
who is lookin' at you funnier than ever now. 

Introducing One Day Pay^T only from Aflac. 

Visit Aflac.com/OneDayPay to learn more. 

'One Day Pay available for most properly documented, individual claims submitted online through Aflac SmartClaim® by 3 PM ET. Aflac SmartClaim® not available on the 
following: Short Term Disability (excluding Accident and Sickness Riders), Life, Vision, Dental, Medicare Supplement, Long Term Care/Home Health Care, Aflac Plus Rider and 
Group policies. Individual Company Statistic, 2015. 

Coverage is underwritten by American Family Life Assurance Company of Columbus. In New York, coverage is underwritten by American Family Life Assurance Company of 
New York. 

Z141201 1/15 





This Salt Lake City-area kitchen is a 
neighborhood celebrity: When the doors 
opened for a community house tour, everyone 
who came through wanted to steal the red- 
cabinet idea. Designers at Candlelight Homes 
chose the color for that reason— they wanted 
the space to be unforgettable. They picked 
gray quartz countertops and gray-toned wood 
flooring so the red would pop even more. 


STOLEN KISS 

[closest match) 

sherwin-williams.com 
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Teanvt 

Buttah 

cookie 


FAIRTRADE 
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Our new Cookie Cores have a uniQuely spoonable cookie center surrounded by 
chunk-filled ice cream. It’s a whole new way to love cookies. So start spooning. 


All Sugar and Vanilla are traded in compliance with Fairtrade Standards, 50% excluding liQuid ingredients. 
Visit info.fairtrade.net © Ben Jerry’s Homemade, Inc. 2014 Cows: ©Woody Jackson 1997 20812A 



In the Know 



JALAPENO PEPPER 

benjaminmoore.com 


A wool carpet was the inspiration for this Michigan 
kitchen: The homeowners were so in love with the 


green floral pattern in their living room rug that 
designers Karen Garlanger and Penny Tanis suggested 
they paint their kitchen cabinets to match. They kept 
everything surrounding them — like the granite counters 
and Carrera marble backsplash— neutral to give the 
paint the strongest possible impact. 
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NUMERO 

UNO. 


Amcaoos 

Mexico 

^ ALWAYS * 

IN SEASON 


Want a tastier salad? "Si," Then reach for Avocados From Mexico, the only 
avocados that are available all year round, grown with love and dedication. 
The next time you're crafting a salad, moke It a little more special with the 
top-selling avocado brand in the U.S. Taste that's jincreible! 




Exceptional 
espresso and coffee 

START HERE. 



Designed with style and simplicity 
in mind, Cuisinart® for illy® Buona 
Tazza® Espresso and Coffee 
Machines can make anyone feel 
like a professional barista. 


An independent dual heater system 
steams the milk at a higher heat and 
brews the espresso and coffee at a 
lower one, dispensing beverages at 
the optimal temperature, every time. 


Then there’s our integrated removable 
milk reservoir and advanced frothing 
patent, eliminating the need to 
move the cup for perfect lattes 
and cappuccinos. Better still, a 
patent-pending “Burst of Steam” 
automatically cleans the frothing 
wand - so you never have to. 

Top it all off with illy® iperEspresso® 
single-serve espresso and coffee 
capsules, designed to deliver an 
espresso with full-bodied taste 
and luscious crema and traditional 
coffee with exquisite flavor and 
aroma. Now, exceptional espresso 
and coffee is forever within reach. 


Cuisinart 

for 




cuisinart. com/ espressomaker 
Bloomingdale’s • Bed Bath & Beyond • Macy’s 

Follow us ©Cuisinart 


©2015 Cuisinart. illy® and IperEspresso® 
are registered trademarks of illycafe, S.p.A. 



HEMLOCK 

benjaminmoore.com 


Interior designer Sheila Bridges 
couldn't imagine living with an all- 
white kitchen in her New York City 
apartment — her work for clients is 
much more surprising. But which 
color to choose? Her living room is 
blue, so she decided to carry that 
over to her kitchen. Plus, she says, 
this shade is so uplifting. She 
covered the walls in a matching 
metallic blue and silver wallpaper 
that she designed herself. 
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^ftjEBMELON COQi^ 


INGREDIENTS 


4 limes cut in half 15 drops Watermelon 

2 quarts sparkling water Sweet Drops™ 


DIRECTIONS 

Fill 90 oz. pitcher halfway with ice. Add 2 quarts 
of sparkling water. Squeeze eight lime sections 
into pitcher and add lime rinds after squeezing. 
Add 15 drops of Watermelon Sweet Drops™ and 
stir. Serve immediately. 

FOR MORE SUMMER DRINK RECIPES: www.SweetLeaf.com 


SweetLeaf® is the Delicious, 
Natural, Zero-Calorie, 
Sugar-free Way to Flavor 




Did you know drinking water can help 
bring you beautiful skin and improved 
mental alertness, while aiding in weight 
management? By adding new SweetLeaf® 
Water Drops™ to plain water, you can 
achieve the recommended eight glasses 
per day deliciously. Award-winning 
Sweet Drops™ can be added to 
all of your favorite foods and 
beverages for better-for-you 
recipe ideas. 


ZERO calories NON-glycemic response ^ ZERO carbs NO artificial ingredients 
The only stevia brand to win 14 international awards for fia<i£i&and imowidlioK. 

BUY: www.ShopSweetLeaf.com and in your natural foods or grocery store G OV 





CHICKf N POPPER 

KABOfiBlES"^ 




Fun Cooking 




Serve soup in a new way. 
Then, try a make-ahead pizza and 
find six fun ways to top a cheesecake. 






PHOTOGRAPH BY RALPH SMITH 


SiAjeef pofafo 
soup 



It Takes Two 

Next time you serve soup to friends, double the fun and try this plating trick: 
Make two pureed soups (turn the page for a rainbow of options), then pour 
each soup into the bowl at the same time, from opposite sides. Gently twist 
the bowl from side to side until the two soups swirl together. 
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OPPOSITE PAGE: LEVI BROWN; FOOD STYLING: BRETT KURZWEIL. THIS PAGE, RED BELL PEPPER, YELLOW BELL PEPPER, ASPARAGUS, CAULIFLOWER, GARLIC AND FENNEL BULB: GETTY IMAGES. CABBAGE, BEETS, BUTTERNUT SQUASH, 
SWEET POTATO, CARROTS, CORN, GOLDEN BEETS, BROCCOLI, PEAS, ZUCCHINI AND POTATO: ALAMY. ORANGE BELL PEPPER AND LEAFY GREENS: JEFF HARRIS/STUDIO D. YELLOW SQUASH AND EDAMAME: SHUTTERSTOCK. 


Fun 

Cooking 


RED/PURPLE 



Red bell 
pepper, 
chopped 



Red cabbage, 
shredded 



Beets, peeled 
and diced 



PICK YOUR VEGETABLES 

Prepare 3 cups total (use up to 3 kinds) from one color category: 





ORANGE 


Orange 
bell pepper, 
chopped 


Butternut 
squash, 
peeled and 
chopped 


Sweet potato, 
peeled and diced 


Carrots, peeled 
and chopped 


YELLOW 

Frozen corn kernels 



Yellow squash, 
chopped 



Yellow bell 

pepper, 

chopped 



Golden beets, 
peeled and diced 



Broccoli florets 


GREEN 



Peas, thawed 
if frozen 



Asparagus, 

chopped 



Frozen edamame 



Zucchini, chopped 


Leafy greens 
(spinach, arugula, 
watercress or kale), 
chopped 


L 


WHITE 



Cauliflower florets 


Garlic cloves. 



Potato, peeled and 
diced (up to 2 cups) 


® 

MAKE THE BASE 

Heat 2 tablespoons olive oil or butter in a medium saucepan over medium heat. Add 1 cup chopped onion or leeks and cook, 
stirring, until tender, 3 to 5 minutes; season with Vz teaspoon kosher salt and a few grinds of pepper. Add 1 cup chopped peeled 
potato, then add up to 3 of the following ingredients. Cook, stirring, until the potato is coated, 2 to 3 more minutes. 

• Ginger, 1 tablespoon • Garlic, 1 clove minced • Thyme, 3 to 4 sprigs • Cayenne pepper, a pinch 

peeled and chopped • Bay leaf, 1 whole • Rosemary, 1 sprig • Grated nutmeg, a pinch 



e 

COOK THE VEGETABLES 

Add BVz cups low-sodium chicken or vegetable broth (or water) and bring to a simmer; add your prepared vegetables. 
Cook until all of the vegetables are tender, about 20 minutes (if using peas or leafy greens, add during the last 5 minutes). 
Remove from the heat, discard any whole herbs and let the soup cool at least 5 minutes. Carefully puree until 
smooth with an immersion blender or in 2 to 3 batches in a regular blender (do not fill the blender more than halfway). 

o 

FINISH THE SOUP 

Reheat the soup, if necessary, adding more water if it is too thick. Season with salt and pepper. 

For a richer soup, stir in Va cup to Vz cup heavy cream or coconut milk or 1 tablespoon butter. 

@ 

CHOOSE YOUR TOPPINGS 

Ladle the soup into bowls and top with any of the following: 

• Fresh herbs (cilantro, parsley • Nuts (almonds, cashews or • Pepitas or sesame seeds, 

and/or chives), roughly chopped walnuts), toasted and chopped toasted 

• Olive oil •Sour cream • Fried onions or shallots 


• Pecorino or parmesan 
cheese, grated 

• Croutons 
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KgTTLe 

£OOKeD 


JALAPENO 






Bake the crust in advance, then add 
the toppings when friends arrive. 
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PREBAKED PIZZA CRUST 


ACTIVE: 30 min I TOTAL: 2 hr 50 min 
MAKES: two 13-by-18-inch crusts 





GET AHEAD! 


You can bake the crust up to 
8 hours ahead: Let it cool, then 
loosely wrap the whole baking 
sheet in plastic. (If you need only ' 
one pizza, wrap half of the unbaked ’ 
dough in plastic and freeze up to 
1 month. Thaw in the refrigerator 
overnight, let rest for 4 hours at 
room temperature and drizzle with 
olive oil before stretching.) 


4 cups bread flour, plus more for dusting 
2 teaspoons kosher salt 
1 teaspoon rapid-rise instant yeast 
Vi cup extra-virgin olive oil, 
plus more for the bowl 

1 . Combine the flour, salt and yeast in a large 
bowl. Stir in 2 cups warm water (about 105°) 
and 2 tablespoons olive oil with a wooden 
spoon until a shaggy dough forms. Cover 
with plastic wrap and let rise in a warm place 
until the dough rises slightly, about 1 hour. 

2 . Using lightly floured hands, transfer 
the dough to a generously floured surface 
and knead several times until it just starts 
becoming smooth and elastic, about 1 minute 
(do not over-knead). Transfer to a lightly 
oiled large bowl. Tightly cover with plastic 
wrap and let rise in a warm place until almost 
doubled in size, about 1 hour. Meanwhile, 
place a pizza stone or inverted rimmed 
baking sheet on the lower oven rack and 
preheat to 500°. 

3 . Brush two rimmed 13-by-18-inch baking 
sheets (not nonstick) with 3 tablespoons 
olive oil each. Place one piece of dough on 
each baking sheet. Prepare the pizzas one 
at a time: Cover the dough with plastic wrap, 
then press firmly with your hands to fill 

the baking sheet. (If the dough is hard to 
stretch, keep it covered and let rest up 
to 30 more minutes.) 

4 . Remove the plastic wrap and transfer 
the baking sheet to the hot pizza stone. 

Bake until the crust starts browning, about 
10 minutes. Remove from the oven and 
carefully loosen the crust from the pan using 
a spatula. Top and bake (see pages 53 to 56), 
or let cool, lightly wrap in plastic and set 
aside up to 8 hours. 
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Fun 

Cooking 


ROASTED RED PEPPER PIZZA ACTIVE: 35 min I TOTAL: 55 min I SERVES: 6 (one 13-by-18-inch pizza) 


FOR THE TOMATO SAUCE 

1 28-ounce can whole San Marzano 
plum tomatoes 

2 tablespoons extra-virgin olive oil 

Kosher salt and freshly ground pepper 

FOR THE PEPPER SPREAD 

1 Fresno or red jalapeho chile pepper 

1 large red bell pepper 

1 clove garlic 

2 anchovy fillets 
teaspoon red pepper flakes 
teaspoon dried oregano 

Vs cup extra-virgin olive oil 

Kosher salt 


1 . Place a pizza stone or inverted rimmed baking sheet on the lower oven rack and preheat to 
500°. Make the tomato sauce: Crush the tomatoes in a large bowl with your hands. Stir in the 
olive oil, 2 teaspoons salt and a few grinds of pepper. 

2 . Make the pepper spread: Roast the chile pepper and bell pepper over the flame of a gas burner 
(or under the broiler), turning, until charred, 4 minutes for the chile and 6 to 8 minutes for the 
bell pepper. Transfer the peppers to a bowl, cover with plastic wrap and let cool slightly, about 

10 minutes. Peel off the charred skins with your fingers (you may want to use gloves for the 
chile pepper to avoid irritation). Halve the peppers and remove the seeds. Combine the garlic, 
anchovies, red pepper flakes and oregano in a food processor. Add the roasted peppers and pulse 
until almost smooth. Pour in the olive oil and pulse a few times. Season with salt. 

3 . Assemble the pizza: Keep the prebaked crust on the baking sheet. Spread with % cup to 1 cup 
tomato sauce (you will have extra sauce). Top with the mozzarella, then spoon Vz cup pepper 
spread on top. Sprinkle with half of the parmesan. Transfer the baking sheet to the hot pizza 
stone and bake until the cheese melts and the crust is golden brown, 10 to 12 minutes. Remove 
from the oven and top with the remaining parmesan and the herbs. Season with salt. 



GET AHEAD! 




You can make the pepper 
spread up to 4 days ahead; 
cover and refrigerate. 


FOR THE PIZZA 

1 prebaked pizza crust (see page 52) 
6 ounces fresh mozzarella cheese 
(preferably buffalo mozzarella), 
drained and sliced 
cup grated parmesan cheese 
Torn fresh oregano or basil, for topping 
Kosher salt 
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Fun 

Cooking 


FOR THE POTATOES 

2 medium russet potatoes (about 1 pound), 
quartered 
1 clove garlic 

Vz small bulb fennel, cored and thinly sliced, 

plus 2 tablespoons chopped fronds 
Kosher salt 

Vs cup extra-virgin olive oil 
Freshly ground pepper 

FOR THE PIZZA 

1 prebaked pizza crust (see page 52) 

6 ounces taleggio cheese, rind removed, 
thinly sliced 

Vz small fennel bulb, cored and thinly sliced 

Vz cup grated parmesan cheese 

1 tablespoon extra-virgin olive oil 

Kosher salt and freshly ground pepper 




GET AHEAD! 


You can make the mashed 
potato mixture up to 2 days 
ahead; cover and refrigerate. 


1 . Place a pizza stone or inverted rimmed 
baking sheet on the lower oven rack and 
preheat to 500°. Make the potatoes: Combine 
the potatoes, garlic, sliced fennel and fennel 
fronds in a large pot of salted water. Bring to 

a boil, then reduce the heat to medium; cook 
until the potatoes are very tender, about 
15 minutes. Drain and return to the pot. Add 
the olive oil and mash until almost smooth. 

Stir in 1 teaspoon salt and a few grinds of 
pepper; set aside. 

2 . Assemble the pizza: Keep the prebaked crust 
on the baking sheet. Scatter the taleggio and 
potato mixture over the crust, spreading 

the potato mixture slightly. Scatter the sliced 
fennel on top, sprinkle with the parmesan and 
drizzle with the olive oil. Transfer the baking 
sheet to the hot pizza stone and bake until the 
cheese melts and the crust is golden brown, 

10 to 12 minutes. Remove from the oven and 
season with salt and pepper. 






POTATO-FENNEL PIZZA WITH TALEGGIO 

ACTIVE: 35 min I TOTAL: 1 hr I SERVES: 6 (one 13-by-18-inch pizza) 
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START IMPROVING THE HEALTH 
OF YOUR MOUTH TODAY* 



12'-HR Protection 
Against Germs 


ADVANmiL 

PRO-SH^^. 








M ' 










1 

1 



Colgate Total® products eliminate 1 5X^ more bacteria 
to improve the health oF your mouth 

*The regimen Fights germs, FortiFies enamel and improves gum health. Results improve with continued use. 


ws. an antibacterial control regimen after 2 weeks reguJar use. 


(D201 5 Colgate-Palmolive Company 



Fun 

Cooking 




ARUGULA PESTO PIZZA 
WITH ZUCCHINI 


You can make the pesto 
up to 1 week ahead; 
cover and refrigerate. j 


ACTIVE: 35 min I TOTAL: 50 min 
SERVES: 6 (one 13-by-18-inch pizza) 


FOR THE ARUGULA PESTO 
cup hazelnuts 
3 cups baby arugula 
1 cup fresh parsley 
1 clove garlic 
1 tablespoon capers, drained 
Vz cup extra-virgin olive oil 
y-i cup grated parmesan cheese 
Kosher salt and freshly ground pepper 


FOR THE PIZZA 

1 prebaked pizza crust (see page 52) 

6 ounces fresh mozzarella cheese 
(preferably buffalo mozzarella), 
drained and sliced 

1 medium zucchini, very thinly sliced 

2 tablespoons grated parmesan cheese 
1 tablespoon extra-virgin olive oil 
Torn fresh basil, for topping 

Kosher salt and freshly ground pepper 


1 . Place a pizza stone or inverted rimmed 
baking sheet on the lower oven rack and 
preheat to 500°. Make the pesto: Lightly toast 
the hazelnuts in a dry skillet over medium-high 
heat, stirring occasionally, about 5 minutes; 
let cool. Transfer to a food processor and add 
the arugula, parsley, garlic and capers; pulse 
until almost smooth. With the motor running, 
gradually add the olive oil and process until 
combined. Add the parmesan and pulse 
to combine; add 2 tablespoons water to loosen. 
Season with salt and pepper. 

2 . Assemble the pizza: Keep the prebaked 
crust on the baking sheet. Spread with the 
pesto and top with the mozzarella. Arrange the 
zucchini in overlapping rows on top. Sprinkle 
with the parmesan and drizzle with the olive 
oil. Transfer the baking sheet to the hot pizza 
stone and bake until the cheese is melted and 
the crust is golden brown, 10 to 12 minutes. 
Remove from the oven and top with basil; 
season with salt and pepper. 


A 
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PROMOTION 



FOOD NETWORK MAGAZINE'S 



9 EXPERIENCE AN ALABAMA ROAD TRIP 

From our mountains to our coast, there’s 
fantastic food all along the way.. .especially 
during the Year of Alabama BBQ. Ditch 
the maps and download our apps at 

Alabama.Travel. 



9 PICK YOUR PASSION IN LOUISIANA 

Louisiana is a fantastic place to visit, and its 
cuisine— which includes classic dishes such 
as etouffee, gumbo, jambalaya and boudin— 
is worth its own trip. Louisianatravel.com 

9 INDULGE ALL FIVE SENSES. 

From sunrise on the bay to sunset in the 
mountains, the tastes and smells of culinary 
delights, the sounds of laughter, to the feel 
of sand beneath your toes, Maryland will fill 
your senses. VisitMaryland.org 

9 A TRUE TASTE OF PARADISE 

Renowned for their distinctive dining 
options— from fresh-off-the-dock seafood 
to sophisticated cuisine— Naples, Marco 
Island and Everglades City are earning a 
reputation as Southwest Florida’s foodie 
paradise. Paradisecoast.com 


9 NEW MEXICO TRUE 

There is a place where the people speak a 
more flavorful language. Plan an adventure 
that feeds the soul at NewMexico.org. 


9 DINING CAPITAL OF THE CARIBBEAN 

A playground for the senses awaits in 
Puerto Rico. It provides the ideal getaway 
for families— from traditional cuisine to 



9 THE GREAT STATE OF TEXAS 

Texas. ..It’s like a whole other country that’s 
miles away from ordinary. Plan your trip at 
TravelTex.com and order your FREE Texas 
State Travel Guide. 

9 VIRGINIA IS FOR LOVERS 

With beaches and mountains, theme 
parks and festivals, Virginia is the 
perfect destination for your summer 
vacation. Start planning your adventure 

at Virginia.org. 



SAY YES TO A FLORIDA VACATION. 

There’s something about Florida that 
makes it easy to say yes. Flere, inner tubes 
become pirate ships and beach towels 
become capes. Only one thing is sure, yes 
happens more in Florida. Plan your family 
adventure at VISITFLORIDA.com. 

VISIT PENSACOLA 

Escape your normal routine and explore 
all the Pensacola area has to offer. Loved 
by explorers since 1559, our coastal 
communities offer visitors a glimpse of 
life at sea level: Real. Relaxed. Simple. 
escapetopensacola.com 


VISIT 


TRAVEL.FOODNETMAG.COM 


to find out more about these great 
travel destinations! 






•on the* 



Dress up a plain cheesecake 
with homemade fruit sauce- 
in any flavor! 



RASPBERRY-ROSE 

Combine 3 cups raspberries, Wi cups rose wine, 

1 cup sugar, 1 strip orange zest, the juice of 

1 orange, 2 teaspoons vanilla and a pinch of 
cinnamon in a saucepan. Bring to a boil, then 
reduce the heat and simmer, stirring occasionally, 
until reduced by half, 30 to 40 minutes. Whisk 

2 teaspoons cornstarch with 3 tablespoons water; 
whisk into the sauce until thickened, 3 minutes. 
Strain the sauce through a fine-mesh sieve, 
using a ladle to push it through. Let cool, then 
cover and refrigerate. (Makes IVz cups.) 





HONEYDEW-AVOCADO 

Puree 2 cups cubed honeydew melon, 1 small 
peeled and pitted avocado. Vs cup sugar and the 
juice of 1 lime until smooth. If the sauce is still 
lumpy, strain through a fine-mesh sieve, using 
a ladle to push it through. Cover and refrigerate. 
(Makes VA cups.) 
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Fun 

Cooking 



MANGO-COCONUT 

Combine 2 cups coconut water and Vz cup sugar 
in a saucepan and bring to a simmer, stirring 
occasionally; cook until reduced to Vz cup, 

10 to 15 minutes. Add 2 chopped mangoes 
and cook until just tender, 3 minutes. Remove 
from the heat and add the juice of 1 lime and 
Vz teaspoon vanilla. Puree until smooth, then 
strain the sauce through a fine-mesh sieve, using 
a ladle to push it through. Let cool; cover and 
refrigerate. (Makes 1% cups.) 



MAPLE-BLUEBERRY 

Combine SVz cups fresh or frozen blueberries, 

1 cup water, Vz cup maple syrup, Va cup sugar, 
the juice of 1 lemon and 1 teaspoon vanilla in a 
saucepan. Bring to a boil, stirring occasionally, 
then lower the heat and simmer until reduced 
by half, 20 to 30 minutes. Strain the sauce 
through a fine-mesh sieve, using a ladle to 
push it through. Let cool; cover and refrigerate. 
(Makes IVs cups.) 

M 

STRAWBERRY-RHUBARB 

Toss 2 cups sliced fresh or frozen rhubarb, 

1 pound quartered strawberries and % cup sugar 
in a saucepan; let sit until juicy, 20 minutes. Add 
Va cup water, bring to a simmer and cook, stirring 
occasionally, until very tender, 15 to 20 minutes. 
Strain the sauce through a fine-mesh sieve, 
using a ladle to push it through. Let cool, then 
cover and refrigerate. (Makes IVz cups.) 



APRICOT-GINGER 

Combine 1 cup dried apricots. Vs cup sugar, 

3 thin slices ginger, VA cups water, Vz cup 
cranberry juice and the juice of 2 lemons in a 
saucepan. Bring to a boil, stirring occasionally, 
then reduce the heat, cover and simmer until 
the apricots are very soft, 10 to 15 minutes. Let 
cool; discard the ginger. Puree until smooth, then 
cover and refrigerate. Stir in up to Vz cup water if 
the sauce seems thick. (Makes 2 cups.) 


Turn the page for the cheesecake recipe. 
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PRETZELBILITIES 






SNYPEjRlS. 








OF HANOVER 






SNYSEes0FilANOVER.COM 

#Pretzelbilities 
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Fun 

Cooking 





CLASSIC CHEESECAKE 

ACTIVE: 1 hr I TOTAL: 2 hr 40 min (plus cooling and chilling) I SERVES: 8 to 10 


^ DISCOVER THE ' ^ 

■>RETZELBIUTICS 




BOWTiE CRISPY BAKED PRETZELS 



Discover the greatest thing in 
the historg of dipping things 
(and topping things! 

DipAbilkty 


FOR THE CRUST 
14 whole graham crackers 
2 tablespoons sugar 

5 tablespoons unsalted butter, melted 


FOR THE FILLING 

3 8-ounce packages cream cheese, at room temperature 
1 cup sugar 


3 large eggs 

2 tablespoons fresh lemon juice 
Wi teaspoons pure vanilla extract 

1 . Make the crust: Preheat the oven to 350°. Break 
the graham crackers into pieces, then pulse in a 
food processor with the sugar until finely ground; 
drizzle in the melted butter and pulse to combine. 
Press the crumb mixture into the bottom and 
about 1 inch up the side of a 9-inch springform 
pan. Bake until golden, about 10 minutes, then 
transfer to a rack and let cool completely. Reduce 
the oven temperature to 300°. 

2 . Make the filling: Beat the cream cheese and 
sugar in a large bowl with a mixer on medium- 
high speed until smooth and slightly fluffy, about 


3 minutes. Beat in the eggs, one at a time, then 
beat in the lemon juice and vanilla. 

3 . Pour the batter into the prepared crust. 
Transfer to the oven and bake until the edge 
is set but the center still jiggles slightly, 1 hour 
to 1 hour 10 minutes. Turn off the oven and 
keep the cheesecake in the oven with the door 
ajar, 20 minutes. Remove from the oven and 
run a knife around the edge of the cheesecake 
to loosen. Transfer to a rack and let cool 
completely, then refrigerate until set, at least 

4 hours or overnight. 



SNYDERS0rHAN0V£R.C0M 

#Pretzelbiiities 
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Personalized by 


Pick your favorite glass. 

(zr 





Add your favorite creamer. 

rvi 



r 



Stir up your new favorite 





Starbucks'" Iced Coffee. Brewed to Personalize. 

Available in Unsweetened, Lightly Sweetened and Caramel. 

Find these 48 oz. bottles in your grocer’s chilled section. 

Crafted for home 



© 2015 Starbucks Coffee Company. All rights resented. 
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Weeknight 

Cooking 

Try some simple spring meals 
from our test kitchen. 

PHOTOGRAPHS BY CHARLES MASTERS 





Make this 
low-calorie 
pasta tonight. 
See page 70. 
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GREEK QUINOA SALAD 

ACTIVE: 30 min I TOTAL: 30 min I SERVES: 4 

Wa cups quinoa, rinsed 
Kosher salt 

1 15-ounce can chickpeas, drained and rinsed 
¥2 seedless cucumber, chopped 
3 large plum or 5 Campari tomatoes, chopped 
¥2 red onion, thinly sliced 
3 tablespoons red wine vinegar 
3 tablespoons extra-virgin olive oil 

1 tablespoon finely chopped fresh oregano, plus more for topping 
Freshly ground pepper 

cup crumbled feta cheese (about 2 ounces) 

1 small head romalne lettuce, chopped 
Va cup halved pitted kalamata olives 

1 . Bring V/a cups water, the quinoa and a pinch of salt to a boil in a 
medium saucepan. Reduce the heat to medium low; cover and cook 
until the quinoa is tender and the liquid is absorbed, 10 to 15 minutes. 
Remove from the heat and fluff with a fork; let cool slightly. 

2 . Meanwhile, toss the chickpeas, cucumber, tomatoes, red onion, 
vinegar, 2 tablespoons olive oil and the oregano in a large bowl; 
season with salt and pepper and let sit 10 minutes. 

3 . Pulse the feta, 2 tablespoons water and the remaining 1 tablespoon 
olive oil in a mini food processor until smooth, adding up to 

1 tablespoon water, if needed; season with salt and pepper. 

4 . Divide the lettuce among bowls; top with the warm quinoa, the 
chickpea mixture and olives. Drizzle with the feta dressing and 
sprinkle with oregano. 

Per serving: Calories 506; Fat 20 g (Saturated 4 g); Cholesterol 5 mg; 

Sodium 472 mg; Carbohydrate 65 g; Fiber 13 g; Protein 19 g 


GRILLED FLANK STEAK WITH PEPERONATA 

ACTIVE: 35 min I TOTAL: 40 min I SERVES: 4 

6 tablespoons extra-virgin olive oil, plus more for the grill 
3 tablespoons balsamic vinegar 
2 teaspoons dijon mustard 

2 teaspoons chopped fresh thyme 

2 cloves garlic, grated 

iy 2 pounds flank steak, trimmed and halved lengthwise 
Kosher salt and freshly ground pepper 

1 red onion, sliced ¥2 inch thick and separated into rings 
6 Italian frying peppers (such as Cubanelle), quartered 

lengthwise and seeded 
Pinch of red pepper flakes 
¥2 baguette or 1 demi baguette, split 

2 tablespoons chopped fresh mint 

1 . Heat a grill to medium high. Whisk 2 tablespoons olive oil, 

1 tablespoon balsamic vinegar, the mustard, thyme and 1 grated 
garlic clove in a bowl. Rub all over the steak and season with salt and 
pepper; set aside. Combine 2 tablespoons olive oil and the remaining 
grated garlic in a small bowl; set aside. 

2 . Toss the red onion and peppers with the remaining 2 tablespoons 
olive oil, 1 teaspoon salt and a few grinds of pepper. Grill the 
vegetables, flipping, until lightly charred and tender, about 5 minutes. 
Transfer to a bowl; stir in the remaining 2 tablespoons balsamic vinegar 
and the red pepper flakes. Cover with plastic wrap and set aside. 

3 . Brush the grill grates with olive oil. Grill the steak until browned, 
about 5 minutes per side for medium rare. Transfer to a cutting board 
and let rest. Meanwhile, toast the bread on the grill. Remove and cut 
into pieces; brush the cut sides with the garlic oil and season with salt 
and pepper. 

4 . Stir the mint into the pepper mixture. Thinly slice the steak against 
the grain. Serve with the peppers and garlic bread. 

Per serving: Calories 559; Fat 33 g (Saturated 8 g); Cholesterol 103 mg; 

Sodium 748 mg; Carbohydrate 24 g; Fiber 4 g; Protein 39 g 
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20% OFF. SWCETl ^ 





Take 20% off one single item. 
Present this coupon. 
Valid for in-store use only. 


Coupon Expires 6/15/15 


10167840000000015166 


ONE OF OUR HU lEDS OF t^HOUSANDS OF ITEMS. 

Valid for in-store use only. Copies not accepted. Limit one coupon, Savings Certificate, special offer or discount per item. Cannot be combined with a price match. Coupon must be 
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Weeknight 

Cooking 



RISOTTO WITH PEAS AND HAM 

ACTIVE: 40 min I TOTAL: 40 min I SERVES: 4 

6 y 2 cups low-sodium chicken broth 
2 cloves garlic 
4 tablespoons unsalted butter 

1 large leek (white and light green parts only), thinly sliced 
and rinsed well 
IVz cups arborio rice 

1 cup dry white wine 

2 cups fresh or frozen peas (thawed if frozen) 

8 ounces thickly sliced deli ham, cut into Mi-inch cubes 
y-i cup grated pecorino romano cheese (about 1 ounce), 
plus more for topping 
Kosher salt and freshly ground pepper 
Chopped fresh mint, for topping 
Grated zest of 1 lemon 

1 . Heat the broth and garlic in a saucepan over medium heat until 
steaming; keep warm. Melt 2 tablespoons butter in a large 
Dutch oven or pot over medium-high heat. Add the leek and cook, 
stirring occasionally, until softened, 2 to 3 minutes. Add the rice; 
cook, stirring, until toasted, 2 to 3 minutes. Stir in the wine and cook, 
scraping up any browned bits, until absorbed, 3 to 5 minutes. 

2 . Add 3 cups hot broth to the rice; cook, stirring constantly, until 
mostly absorbed, 8 to 10 minutes. Add 3 more cups hot broth; 
continue cooking, stirring, until the risotto is tender and thickened, 

12 to 14 minutes. 

3 . Reduce the heat to low and stir in the peas, ham, cheese and the 
remaining 2 tablespoons butter. Stir in more hot broth if the risotto 
is too thick; season with salt and pepper. Top each serving with mint, 
more cheese and the lemon zest. 

Per serving: Calories 616; Fat 21 g (Saturated 11 g); Cholesterol 92 mg; 

Sodium 1,188 mg; Carbohydrate 73 g; Fiber 7 g; Protein 29 g 


RANCH CHICKEN SALAD CUPS 

ACTIVE: 25 min I TOTAL: 25 min I SERVES: 4 

8 slices bacon, chopped 
Vo, cup sour cream 
Vo. cup mayonnaise 

2 tablespoons buttermilk 

3 tablespoons chopped scallions 

2 tablespoons chopped fresh dill 
Kosher salt and freshly ground pepper 

3 cups shredded rotisserie chicken (skin removed) 

1 16-ounce container Campari or other small vine-ripened 
tomatoes, quartered 

1 avocado, diced 

2 heads Bibb lettuce, leaves separated 

4 dinner rolls 

1 . Cook the bacon in a medium skillet over medium heat, stirring, 
until crisp, about 8 minutes. Transfer to a paper towel-lined plate 
using a slotted spoon. 

2 . Whisk the sour cream, mayonnaise and buttermilk in a large bowl. 
Add the scallions, dill, Vz teaspoon salt and a few grinds of pepper; 
whisk to combine. Add the chicken and half each of the bacon and 
tomatoes; toss to coat. Add the avocado and gently toss. 

3 . Serve the chicken salad in the lettuce leaves; top with the 
remaining bacon and tomatoes. Serve with the dinner rolls. 

Per serving: Calories 471; Fat 33 g (Saturated 8 g); Cholesterol 104 mg; 

Sodium 1,210 mg; Carbohydrate 13 g; Fiber 6 g; Protein 32 g 
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CHECK OUT MEREDITH'S RECIPE AND ALL OUR 
POTATO-LOVING BLOGGERS AT POTATOGOODNESS.COM 
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45% Daily Supply Naturally Full of Vitamins 
of Vitamin C Fat Free and Minerals 


potatogoodness.com | one stop for delicious potato inspiration 


© 2015 United States Potato Board. All rights reserved. 






Weeknight 

Cooking 


BROCCOLI PASTA WITH CAPICOLA 

ACTIVE: 20 min I TOTAL: 40 min I SERVES: 4 

Kosher salt 

1 large bunch broccoli, cut into florets, stems peeled 
and thinly sliced 
10 ounces fusilli pasta 
1 tablespoon extra-virgin olive oil 
4 cloves garlic, chopped 

1 cup crumbled ricotta salata cheese (about 4 ounces) 

2 tablespoons chopped fresh dill, mint, basil, 
parsley and/or chives 

2 tablespoons chopped scallions 

2 ounces deli-sliced capicola or coppa ham, cut into strips 

1 . Bring a large pot of salted water to a boil. Add the broccoli florets 
and stems and cook until tender but still bright green, about 

3 minutes. Remove to a bowl using a slotted spoon; set aside. Return 
the water to a boil, then add the pasta and cook as the label directs. 
Reserve 2 cups cooking water, then drain the pasta and set aside. 

2 . Heat the olive oil in the empty pot over medium heat. Add the garlic 
and cook until slightly softened, about 1 minute. Add the broccoli 
stems, half of the florets and 1 cup of the reserved cooking water. 
Cover and cook until very soft, about 12 minutes. 

3 . Return the pasta to the pot along with another Vz cup of the 
reserved cooking water. Add the remaining broccoli florets, half of 
the ricotta salata, and the herbs and scallions; stir to combine, adding 
more cooking water to loosen, if needed. Top each serving with the 
capicola and the remaining ricotta salata. 

Per serving: Calories 477; Fat 13 g (Saturated 5 g); Cholesterol 28 mg; 

Sodium 238 mg; Carbohydrate 70 g; Fiber 7 g; Protein 22 g 


CAJUN CHICKEN WITH PINTO BEANS 

ACTIVE: 35 min I TOTAL: 35 min I SERVES: 4 

2 large skinless, boneless chicken breasts (about 12 ounces each) 

1 tablespoon extra-virgin olive oil 

2 teaspoons Cajun seasoning 

3 slices thick-cut bacon, chopped 
1 large red bell pepper, chopped 

1 bunch scallions, chopped (white and green parts separated) 

1 15-ounce can pinto beans, drained and rinsed 
IVz cups frozen corn (preferably fire-roasted), thawed 
3 tablespoons jarred sofrito (available in the Latin-foods aisle) 
cup heavy cream 
Juice of 1 lime 
Kosher salt 

1 . Preheat the oven to 350°. Cut each chicken breast in half horizontally 
to form 4 thinner cutlets. Toss the chicken with the olive oil, then rub 
all over with the Cajun seasoning; set aside. 

2 . Cook the bacon in a large nonstick skillet over medium heat, stirring 
occasionally, until crisp, about 7 minutes. Remove and drain on paper 
towels. Pour off all but 1 tablespoon of the drippings from the skillet. 
Add the chicken and cook until browned, about 3 minutes per side. 
Transfer to a baking sheet; bake until cooked through, about 8 minutes. 

3 . Meanwhile, add the bell pepper and scallion whites to the skillet. 
Cook until the scallions are wilted, about 2 minutes. Add the beans, 
corn and sofrito. Cook, stirring occasionally, until warmed through, 
about 2 minutes. Add 1 cup water and the heavy cream; bring to a 
simmer. Cook until the vegetables are tender and the sauce thickens, 
about 5 minutes. Add the scallion greens, lime juice and Vz teaspoon 
salt. Serve the chicken with the bean mixture; top with the bacon. 

Per serving: Calories 570; Fat 23 g (Saturated 7 g); Cholesterol 155 mg; 

Sodium 1,143 mg; Carbohydrate 39 g; Fiber 3 g; Protein 53 g 
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BAKED-EGG AND CANADIAN BACON 
SANDWICHES 

ACTIVE: 30 min I TOTAL: 40 min I SERVES: 4 

8 large eggs 
Vz cup heavy cream 
1 tablespoon chopped fresh chives 
Kosher salt and freshly ground pepper 

3 tablespoons extra-virgin olive oil, plus more for the pan 
8 slices Canadian bacon (about 4 ounces) 

4 brioche hamburger rolls, split 

Vz cup dijonnaise (or mayonnaise mixed with dijon mustard) 
cup jarred Peppadew peppers, chopped, plus 2 tablespoons 
brine from the jar 

4 slices gruyere cheese (about 2 ounces) 

1 5-ounce package mixed greens (about 8 cups) 
cup packaged fried shallots or onions 

1 . Preheat the oven to 375°. Whisk the eggs, heavy cream, chives, 

% teaspoon salt and a few grinds of pepper in a bowl until fluffy. 
Generously coat the bottom and sides of an 8-inch-square or round 
cake pan with olive oil; add the egg mixture. Set in a roasting pan; add 
enough water to come Va inch up the sides of the cake pan. Carefully 
transfer to the oven; bake until the eggs are set, 20 minutes. 

2 . Meanwhile, heat 2 tablespoons olive oil in a large skillet over 
medium-high heat. Working in batches if needed, add the Canadian 
bacon and cook until crisp, 2 to 3 minutes per side; set aside. 

3 . Cut the baked eggs into 4 equal pieces. Spread the rolls with the 
dijonnaise, then sandwich with the Peppadews, bacon, cheese and 
eggs. Place the sandwiches on a baking sheet and bake until the 
cheese melts, about 3 minutes. 

4 . Meanwhile, toss the greens with the remaining 1 tablespoon olive 
oil, the Peppadew brine and fried shallots; season with salt and 
pepper. Serve with the sandwiches. 

Per serving: Calories 665; Fat 43 g (Saturated 15 g); Cholesterol 514 mg; 

Sodium 1,731 mg; Carbohydrate 34 g; Fiber 1 g; Protein 34 g 


SPICED CHAR WITH MOROCCAN CARROTS 

ACTIVE: 30 min I TOTAL: 30 min I SERVES: 4 

Va cup sliced almonds 

3 tablespoons extra-virgin olive oil 
Wi pounds carrots, cut into sticks 
Vi cup dried apricots, quartered 

4 scallions, chopped 
Va cup thinly sliced pitted green olives 

1 tablespoon honey 
Juice of Vi lemon 

2 teaspoons ras el hanout (Moroccan se 
Va cup chopped fresh parsley 

4 skin-on center-cut arctic char fillets (about 6 ounces each) 
Kosher salt 

1 . Toast the almonds in a large dry skillet over medium heat, stirring 
occasionally, until golden, 3 to 5 minutes. Transfer to a plate; let cool. 

2 . Return the skillet to medium heat. Add 2 tablespoons olive oil, then 
add the carrots, apricots and % cup water. Reduce the heat to medium 
low; cover and simmer until the carrots are just tender, 8 to 10 minutes. 
Uncover and add the toasted almonds, scallions, olives, honey, lemon 
juice and 1 teaspoon ras el hanout Increase the heat and bring to a boil. 
Cook, tossing occasionally, until the liquid is reduced and the carrots are 
glazed, about 5 minutes. Stir in the parsley. 

3 . Meanwhile, season the fish with the remaining 1 teaspoon 

ras el hanout and Vz teaspoon salt. Heat the remaining 1 tablespoon 
olive oil in a large nonstick skillet over high heat. Add the fish, 
skin-side down, and cook, flipping once, until just cooked through, 

5 to 6 minutes; season with salt. Remove from the heat and let the 
fish rest 2 minutes in the hot skillet. Serve with the carrots. 

Per serving: Calories 480; Fat 23 g (Saturated 4 g); Cholesterol 97 mg; 

Sodium 497 mg; Carbohydrate 32 g; Fiber 7 g; Protein 37 g 


Look for 
ras el hanout, 
a Moroccan spice 
f blend, in tKe spice aisle, ^ 
or use I teaspoon eacK 
pumpkin pie spice 
and ground cumin, 
plus a pinch of 
cayenne. 
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Advertisement 



'My naturopathijHldctbr 
and my nutritidm^lBalanced 
my diet and balanced my 
supplements to help with 
the side effects dcrrlng and 
after chemotherapy" 


CANvEFT 

With Healthy 
Decisions 


You have the power to shape a 
healthier lifestyle. These choices 
can build cancer-resisting habits 
for today and in the future. 


o EAT GREEN 

To reduce your risk of 
colon cancer, experts 
recommend eating no 
more than 18oz 
(cooked weight) of red 
meats per week.' 


Choose plant foods 
to "crowd out" 
unhealthy choices 
such as processed 
food and red meat. 


^ DRINK SMART 

More than one drink 
a day for women (two 
for men) can increase 
the risk of mouth, 
pharynx, esophageal 
and breast cancer.^ 


Choose water over 
sugary drinks and 
limit your alcohol 
consumption. 



MEASURE PORTIONS 


Managing portions 
helps you maintain a 
healthy body weight. 


The suggested 
serving size of meat 

is 3 oz (ideally poultry 
or fish), which is about 
the size of a deck 
of cards. 


^ G ET M OVING 


Focus on having fun. 
Set goals and monitor 
your progress. Change 
up activities to keep 
it fresh. 


30 minutes of 
physical activity 
every day is all that 
is needed to make an 
impact on your health. 


0 FORTIFYYOUR FIGHT 


Heather Holladay 

Breast cancer patient since 201 1 

Cancer Treatment Centers of America® 


No case is typical. You should not expect to experience these results. 


If you have been 
diagnosed with 
cancer, it's important 
to realize that 
nutrition will play a 
vital role in your fight 
against the disease. 


Avoid a "one-size- 
fits-aM" approach — 

the best types of food 
to eat can depend 
on the type of cancer 
you're fighting. 


Advertisement 


The Vital Role of Nutrition 
in Fighting Cancer 

Cancer treatment can affect your appetite, sense of taste and 
ability to absorb the nutrition you do consume, which can lead 
to complications in your treatment. 

Malnutrition can impact your immune system. 

Cancer patients are at an especially high risk of neutropenia, in 
which the immune system is depressed and unable to fight even 
routine infections. 


Malnutrition can impact your treatment schedule. 

If you become undernourished and too weak, treatment may 
need to be temporarily delayed until you regain your strength, 
thereby stalling your overall progress toward being cancer-free.^ 


Proper nutrition can help 
ease side effects. 

Some basic foods that we all have 
in our pantries can be effective in 
combating cancer treatment side 
effects. For instance, did you know 
that eating foods rich in soluble fiber 
may decrease symptoms of diarrhea? 


SiSiX 

Did you know that 
approximately one-third 
of cancer deaths in the 
US. are linked to poor diet, 
physical inactivity and 
being overweight?"* 



"Select a high-nutrition meal 
plan that works for you and 
your family, that Is specific 
to your cancer and your 
tolerance to your treatment." 


© HEALTHY RECIPE 

MEXICAN LASAGNA 

This is a great recipe to make extra portions of and warm up for 
leftovers the next day. Also, if you're on a sodium-restricted diet, 
the recipe can be modified to use no-salt-added tomatoes or 
fresh tomatoes. 

Prep Time: 25 Minutes 
Cook Time: 35 Minutes 
Yield: 6 Servings 

INGREDIENTS 

• 2 onions, peeled and chopped 

• 3 cloves garlic, peeled and minced 

• 1 tablespoon olive oil 

• Two 1 5-ounce cans pinto beans, drained and rinsed 

• One 4-ounce can green chilies 

• Two 1 5-ounce cans chili-style or fire-roasted tomatoes 

• 1 to 2 tablespoons chili powder (or to taste) 

• 1 tablespoon cumin (or to taste) 

• 8 corn tortillas 

• 2 cups low-fat shredded Mexican-style cheese 

DIRECTIONS 

1 . In a large frying pan, saute the onions and garlic for a few 
minutes in the olive oil. Add the beans, chilies, tomatoes, chili 
powder and cumin. Simmer for 20 minutes, stirring occasionally. 

2. Preheat the oven to 350 degrees. 

3. Spread one-third of the bean mixture in a 9 x 1 3-inch baking 
dish. Top with 4 of the tortillas and 1 cup of the cheese. Top 
with half of the remaining bean mixture, the remaining 

4 tortillas and the remaining 1 cup of cheese. Top with the 
remaining bean mixture. 

4. Cover with foil and bake about 35 minutes. 

Per Serving: Calories 374 (From Fat 1 13); Fat 13 g (Saturated 4 g); Cholesterol 
27 mg; Sodium 1261 mg; Carbohydrate 51 g (Dietary Fiber 11 g); Protein 21 g 



Sharon Day, RD, CSO, CNSC, National Director of Nutrition, 

Cancer Treatment Centers of America® (CTCA) and Director of Nutrition, 
CTCA®at Western Regional Medical Center. 


Cancer Treatment Centers of America® (CTCA) is a national network of five 
hospitals in the U.S. with expertise in treating patients who are fighting complex 
or advanced-stage cancer, although many patients with an early-stag e 
diagnosis seek treatment at CTCA® as well. We combine world-class treatment 
with an integrative approach to care to reduce side effects and maintain quality 
of life during cancer treatment. If you or someone you love has advanced-stage 
or complex cancer, call 855-587-5528 or go to cancercenter.com. 



Cancer 
Treatment 
_ Centers 
of America* 


Winning the fight against cancer, everyday.® 


Atlanta 

Chicago 

Philadelphia 

Phoenix 

Tulsa 
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2. "Food, Nutrition, Physical Activity and the Prevention of Cancer: a Global Perspective." American Institute for Cancer Research and the World Cancer Research Fund, 
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3. "Nutritional screening and early treatment of malnutrition in cancer patients." The National Center for Biotechnology Information. Lidia Santarpia, Franco Contaldo, and Fabrizio Pasanisi 
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4. "Diet and Physical Activity: What's the Cancer Connection?" American Cancer Society, http://www.cancer.org/cancer/cancercauses/dietandphysicalactivity/diet-and-physical-activity. 
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BEAN AND TOFU BURRITOS 

ACTIVE: 35 min I TOTAL: 40 min I SERVES: 4 

Vs cup converted white rice 

1 15-ounce can low-sodium kidney or black beans (do not drain) 
Kosher salt and freshly ground pepper 

1 tablespoon extra-virgin olive oil 

y-i 14-ounce package extra-firm tofu, drained, patted dry 
and cut into cubes 

Vi teaspoon low-sodium sazon seasoning 

2 scallions, chopped 

4 10-inch flour tortillas 

y-i cup shredded low-fat pepper jack cheese (about 2 ounces) 
cup pico de gallo 

1 cup shredded romaine lettuce 
Hot sauce and sour cream, for serving 

1 . Bring cup water, the rice, the beans and their liquid, teaspoon 
salt and a few grinds of pepper to a simmer in a medium saucepan 
over medium-high heat. Reduce the heat to low and stir. Cover and 
cook until the rice is tender and the liquid is absorbed, 16 to 18 minutes. 

2 . Meanwhile, heat the olive oil in a large nonstick skillet over medium- 
high heat. Add the tofu; season with Vz teaspoon salt and a few grinds 
of pepper. Cook, stirring, until golden brown, 5 minutes. Add the sazon 
and cook, stirring, 2 minutes. Add 1 tablespoon water; cook, stirring, 
until absorbed. Add the tofu and scallions to the rice; fluff with a fork. 

3 . Wrap the tortillas in damp paper towels and microwave 30 seconds. 
Sprinkle the bottom halves with the cheese; top with the tofu mixture, 
pico de gallo and lettuce. Fold the bottom edge over the filling, fold 

in the sides, then roll up tightly. Arrange seam-side down on a large 
microwave-safe plate and cover with a damp paper towel. Microwave 
until warm, 2 to 3 minutes. Serve with hot sauce and sour cream. 

Per serving: Calories 498; Fat 16 g (Saturated 5 g); Cholesterol 15 mg; 

Sodium 1,335 mg; Carbohydrate 67 g; Fiber 8 g; Protein 22 g 


Weeknight 

Cooking 



SICILIAN PORK WITH SPAGHETTI 

ACTIVE: 30 min I TOTAL: 40 min I SERVES: 4 

1 large pork tenderloin (1^^ to V-h pounds), trimmed 
3 tablespoons extra-virgin olive oil 

Kosher salt and freshly ground pepper 
¥2 cup roughly chopped fresh parsley 

2 teaspoons fennel seeds, finely chopped 

1 clove garlic, minced 

1 pint grape or cherry tomatoes, halved 

cup golden raisins 
cup pine nuts 

1 cup low-sodium chicken broth 

cup grated pecorino romano cheese, plus more for topping 
8 ounces spaghetti 

1 . Preheat the oven to 425°. Brush the pork with 1 tablespoon olive 
oil; season with ¥2 teaspoon salt and a few grinds of pepper. Sprinkle 
with 2 tablespoons parsley and the fennel seeds, pressing to adhere. 

2 . Heat the remaining 2 tablespoons olive oil in a large ovenproof 
nonstick skillet over medium-high heat. Add the pork and cook, 
turning, until browned on all sides, 8 to 10 minutes. Scatter the garlic, 
tomatoes, raisins and pine nuts around the pork. Cook, stirring, until 
the tomatoes are slightly softened, about 1 minute. Add the broth and 
bring to a simmer. Sprinkle the cheese over the pork, then transfer 
the skillet to the oven. Roast until a thermometer inserted into the 
center of the pork registers 145°, 15 to 20 minutes. Remove to a 
cutting board and let rest; reserve the tomato mixture in the pan. 

3 . Meanwhile, bring a large pot of salted water to a boil. Add the pasta 
and cook as the label directs. Drain, then add to the tomato mixture 
along with the remaining 6 tablespoons parsley; season with salt and 
toss. Top with cheese. Slice the pork and serve with the pasta. 

Per serving: Calories 629; Fat 24 g (Saturated 5 g); Cholesterol 115 mg; 

Sodium 490 mg; Carbohydrate 56 g; Fiber 3 g; Protein 47 g 
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Weeknight 

Cooking 



MEXICAN CHORIZO MEATBALL SOUP 

ACTIVE: 30 min I TOTAL: 40 min I SERVES: 4 

1 tablespoon vegetable oil 

1 onion, chopped 

1 poblano chile pepper, seeded and chopped 

1 15-ounce can diced tomatoes 

4 cloves garlic, minced 

1 teaspoon ground cumin 

Kosher salt and freshly ground pepper 

8 ounces fresh chorizo, casings removed 

cup finely crushed tortilla chips, plus more chips for serving 
1 tablespoon chopped fresh cilantro, plus more for topping 
1 cup shredded cheddar cheese (about 4 ounces) 

Lime wedges, for serving 

1 . Heat the vegetable oil in a large saucepan over medium-high heat. 
Add the onion and poblano and cook, stirring, until softened, 

5 to 8 minutes. Add the tomatoes, garlic and cumin; season with 
salt and pepper. Cook until the liquid thickens, about 3 minutes. Add 
5 cups water. Increase the heat to high and bring to a simmer, then 
reduce the heat to maintain a simmer and cook 10 minutes. 

2 . Meanwhile, combine the chorizo, crushed tortilla chips, cilantro 
and a pinch each of salt and pepper in a small bowl; mix with your 
hands until just combined. Form into 1-inch meatballs (about 20). 

3 . Add the meatballs to the soup and simmer until just cooked 
through, 5 to 8 minutes. Remove from the heat and season with 
salt and pepper. Ladle the soup into bowls; top with the cheese and 
cilantro. Serve with lime wedges and tortilla chips. 

Per serving: Calories 390; Fat 28 g (Saturated 11 g); Cholesterol 65 mg; 

Sodium 850 mg; Carbohydrate 16 g; Fiber 2 g; Protein 17 g 



GENERAL TSO'S SHRIMP WITH BROCCOLINI 

ACTIVE: 35 min I TOTAL: 40 min I SERVES: 4 

1 large egg white 

3 tablespoons Shaoxing rice wine, mirin or dry sherry 
3 tablespoons soy sauce 

2 tablespoons cornstarch, plus more for coating (about % cup) 

1 pound large shrimp, peeled and deveined (tails intact) 

Vs cup Thai-style sweet chili sauce 

3 tablespoons vegetable or peanut oil, plus more for deep-frying 

2 bunches broccolini, trimmed 

1 bunch scallions, cut into IVz-Inch pieces 

2 cloves garlic, minced 

¥2 to 1 teaspoon red pepper flakes 

4 cups cooked white rice, for serving 

1 . Whisk the egg white with 1 tablespoon each rice wine, soy sauce and 
cornstarch in a large bowl. Add the shrimp and toss; refrigerate until 
ready to fry. Whisk the chili sauce, the remaining 2 tablespoons each 
rice wine and soy sauce, 1 tablespoon cornstarch and 1 cup water in a 
bowl; set aside. 

2 . Heat 2 tablespoons oil in a wok or large Dutch oven over medium- 
high heat. Add the broccolini; stir-fry until charred in spots, 3 minutes. 
Add Vz cup water and stir-fry until crisp-tender, 1 to 2 minutes; transfer 
to a plate. Reduce the heat to medium; add the remaining 1 tablespoon 
oil, the scallions, garlic and red pepper flakes. Stir-fry until tender, 

2 minutes. Add the chili sauce mixture and cook, stirring occasionally, 
until thickened, 1 minute. Cover and set aside. 

3 . Heat 1 inch of oil in a deep saucepan over medium-high heat until 
a deep-fry thermometer registers 365°. Working in batches, toss the 
shrimp in cornstarch to coat, then fry until crisp and golden, about 

3 minutes. Remove with a slotted spoon and drain on paper towels. 

4 . Return the wok to medium heat and reheat the sauce if needed. 

Add the broccolini and shrimp and cook, tossing, until warmed 
through, 2 minutes. (Add up to Vz cup water if the sauce is too thick.) 
Serve with the rice. 

Per serving: Calories 673; Fat 24 g (Saturated 3 g); Cholesterol 203 mg; 

Sodium 1,255 mg; Carbohydrate 83 g; Fiber 6 g; Protein 30 g 
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CHEESE SANDWICH 


And MIMOLETTE 
GRILLED^HEESE 





Watch recipe videos from top chefs: 

cheesesofeurope.com 




Weeknight 

Cooking 



SPICY RAMEN WITH BEEF 
AND BOK CHOY 

ACTIVE: 30 min I TOTAL: 30 min I SERVES: 4 

1 pound lean ground beef 

1 tablespoon hoisin sauce 

1 tablespoon soy sauce 

2 tablespoons chopped scallions 

2 tablespoons chopped peeled ginger 

3 cloves garlic, chopped 

Kosher salt and freshly ground pepper 
2 tablespoons vegetable oil 

IVz cups sliced shiitake mushroom caps (about 6 ounces) 

4 heads baby bok choy, quartered lengthwise 

4 3-ounce packages instant ramen noodles (preferably 
spicy-flavored), 1 flavor packet reserved 
1 Fresno chile pepper, seeded and thinly sliced lengthwise 

1 . Combine the beef, hoisin sauce, soy sauce, scallions, half each of the 
ginger and garlic, and Vz teaspoon each salt and pepper in a bowl. Heat 
1 tablespoon vegetable oil in a large skillet over high heat. Add the beef 
mixture and cook, breaking up the meat, until browned, 5 minutes. 

2 . Add the mushrooms to the skillet; cook, stirring, until wilted, 

1 to 2 minutes. Transfer the mixture to a bowl. Wipe out the skillet, 
then heat the remaining 1 tablespoon oil over medium-high heat. 

Add the remaining ginger and garlic and cook until golden brown and 
crisp, 2 to 3 minutes; set aside. 

3 . Bring 4 cups water to a boil in a large pot over high heat. Add the 
bok choy and ramen noodles along with the reserved ramen flavor 
packet. Cover and cook, stirring halfway through, until the boy choy is 
wilted and the noodles are tender, about 4 minutes. Add the beef- 
mushroom mixture to the pot and toss to combine. Top each serving 
with the ginger-garlic mixture and the sliced chile. 

Per serving: Calories 377; Fat 13 g (Saturated 3 g); Cholesterol 60 mg; 

Sodium 1,182 mg; Carbohydrate 37 g; Fiber 4 g; Protein 29 g 



MUSTARD-CRUSTED PORK CHOPS 
WITH ASPARAGUS-POTATO SALAD 

ACTIVE: 25 min I TOTAL: 35 min I SERVES: 4 

1 pound red-skinned potatoes, cut into Vz-inch pieces 
Kosher salt 

1 small bunch asparagus, trimmed and cut into Vz-inch pieces 

3 tablespoons breadcrumbs 

2 tablespoons chopped fresh tarragon 

4 boneless center-cut pork chops (% inch thick, VA pounds total) 
Freshly ground pepper 

1 teaspoon paprika 

2 tablespoons whole-grain mustard 

3 tablespoons vegetable oil 
cup fat-free sour cream 

2 tablespoons white wine vinegar 
Vz cup torn fresh basil 

1 . Put the potatoes in a medium saucepan and cover with cold water 
by 1 inch; season with salt. Bring to a boil, then reduce the heat 

to medium and simmer until tender, about 9 minutes, adding the 
asparagus during the last 2 minutes of cooking. Drain. 

2 . Meanwhile, combine the breadcrumbs and 1 tablespoon tarragon in 
a shallow dish. Season the pork with Vz teaspoon salt, a few grinds 

of pepper and the paprika. Spread 1 tablespoon mustard on one side of 
the chops, then press, mustard-side down, into the crumb mixture. 

3 . Heat the vegetable oil in a large nonstick skillet over medium heat. 
Add the pork chops, crumb-side down, and cook until golden brown 
and just cooked through, about 4 minutes per side. 

4 . Whisk the sour cream, vinegar and the remaining 1 tablespoon 
each mustard and tarragon in a large bowl. Add the potatoes and 
asparagus, the basil, Va teaspoon salt and a few grinds of pepper; 
toss. Serve with the pork chops. 

Per serving: Calories 533; Fat 31 g (Saturated 8 g); Cholesterol 86 mg; 

Sodium 675 mg; Carbohydrate 29 g; Fiber 4 g; Protein 34 g 
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have been working hard 
on their newest baking creation. 
Adding delicious M^-M’s® to Chips Deluxe 




Serving size equals 2 cookies. 



Weeknight 

Cooking 


Easy Sides 



SPINACH-CHEDDAR ROLLS 

Pat one 8-ounce tube crescent-roll dough into an 8-by-12-inch rectangle, 
pressing the seams. Brush with dijon mustard; top with Vz cup each 
thawed frozen chopped spinach (squeezed dry) and grated cheddar, 
and Va cup chopped scallions, leaving a border. Season with salt. Starting 
with a short side, roll into a log; pinch the edge. Slice into 8 pinwheels. 
Bake at 350° on a parchment-lined baking sheet, 16 to 20 minutes. 



NOODLES WITH SPICY TOMATO SAUCE 

Toast 8 ounces fideo or broken spaghetti in a skillet with 
olive oil over low heat, 4 minutes. Stir in 1 cup chopped scallions 
and 2 teaspoons ground cumin. Add V/z cups chicken broth and 
one 14-ounce can diced tomatoes with chiles. Simmer, stirring, 
until the noodles are tender, 12 minutes. Season with salt. Top with 
chopped cilantro and crumbled Cotija cheese. 


PROMOTION 



bIST'EVER 

1^ 12»funfinds 


magazine 


Big and small for every budget 

® Cool kitchen 
updates 

a summer of DIY 

Qjlorful paint projects 
^ Fast furniture rescues 
^ Easy flower ideas 


So 








If your walls 
could talk, they'd 
say subscribe . 


GET TONS OF IDEAS FOR EVERY 
ROOM IN YOUR HOUSE. 

SUBSCRIBE TODAY AND YOU'LL SAVE 55%. 

save.hgtvinag.com 





ITALIAN GIARDINIERA SALAD 

Combine % cup drained giardiniera (Italian pickled vegetables), 

4 ounces chopped fresh mozzarella, 4 cups Italian blend salad 
greens, Vz cup torn basil and 2 tablespoons chopped parsley in a 
large bowl. Whisk 1 tablespoon each white wine vinegar and jarred 
giardiniera brine, then slowly whisk in 3 tablespoons olive oil; drizzle 
over the salad and toss. Season with salt and pepper. 



SUBSCRIBE 

NOW AND SAVE 71% 

off the newsstand 
price at 

foodnetwork.com/ 
subscribe 


CHILE-SPICED SWEET POTATO WEDGES 

Cut 4 sweet potatoes into wedges; toss with 
olive oil, salt and pepper on a baking sheet. Bake at 425°, flipping 
once, until browned, 20 to 25 minutes. Mix 3 tablespoons softened 
butter with 1 tablespoon harissa (or other chile paste), 1 grated garlic 
clove, the zest of 1 lime and a pinch of salt. Toss with the potatoes and 
some chopped chives. Season with salt. Serve with lime wedges. 



9R9WN ptrcc 

&QUINOA 


My quinoa will make you see dinner in a whole new light 

Change up your routine with my line up of new Flavored Grains. With unique 
ingredients like quinoa and orzo it's easy to make your favorite meals even . 

more exciting. Find my favorite meal ideas at UncleBens.com ^ 










Weeknight 
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Katherine Alford takes us behind the scenes of this issue. 


LINKED IN 


We love chorizo, and we 
always have some form of 
it in the test kitchen. Here 
are the three kinds you'll 
find at the supermarket: 


DRIED 

Serve slices of this hard, 
cured Spanish-style chorizo 
on a cheese plate. Look for it 
near the cheese section with 
the other cured meats. 


FULLY COOKED 

Several brands have come 
out with chorizo-style ready- 
to-eat sausages. You'll find 
them near the hot dogs or 
chicken sausages. 


GENERAL INTEREST 


When we were developing this issue, General Tso seemed 
to be everywhere: The movie The Search for General Tso, 
about the origin of the Chinese takeout dish, had just been 
released. And then we saw General Tso-flavored potato chips 
at the grocery store. We figured it was time to make our own 
version. Check out our General Tso's shrimp on page 74. 


FRESH 

Ask for this raw Mexican- 
style chorizo at the butcher 
counter. Cook it like a regular 
sausage, or remove from 
the casing and use like 
ground meat. 


OIL CHANGE 

We don't usually 
deep-fry for 
weeknight dinners, 
but when we do, we 
try not to waste all 
that oil. If you're frying 
chicken or veggies, 
you can reuse the oil 
up to four times! Let it 
cool completely, then 
strain into a plastic 
container; freeze up 
to one month. 


FAST LANE! 

We're always on 
the lookout for 
supermarket 
shortcuts. Here 
are our top 10: 

Frozen brown rice 

Saves 45 minutes! 

Frozen kale 

No stemming or 
chopping required 

Frozen beans 

The same great 
texture as dried 
beans without 
the soaking 

Frozen 

fire-roasted corn 

Tastes like you 
grilled it 

Frozen dumplings 

Great as a quick 
side dish 

Canned fire-roasted 
tomatoes with chiles 

Two ingredients in one 

Vacuum-packed 

beets 

Precooked and 
peeled— no purple 
hands! 

Precut stir-fry 
vegetables 

A time and money 
saver 

Refrigerated 
pizza dough 

Homemade pizza in 
about 30 minutes 

Flavored mayonnaise 

So many fun options 
(we like Sriracha) 


Test Kitchen 


CHORIZO: JON PATERSON/STUDIO D. OIL: SHUTTERSTOCK. 



FALL BACK IN LOVE 

WITH SOYMILK 


No Other dairy-free 
milk brand gives 
you more protein! 

With 8 GRAMS of 
PLANT- POWERED 
PROTEIN 

per serving, 
low saturated fat 
and no cholesterol, 
delicious Silk® 
Original Soymilk 
gives you 
plenty to love. 


^Ik 

,V^.^aV)VoonT 


helps 


Silk.com/LoveSoymilk 



good source of 

plant-Powered 





Weeknight 

Cooking 


PHOTOGRAPHS BY DAVID MALOSH 


Brighten up dinner with a 
new take on pasta primavera. 





PASTA PRIMAVERA WITH PEAS. ASPARAGUS AND KALE 

ACTIVE: 25 min I TOTAL: 35 min I SERVES: 4 


Kosher salt 
8 ounces penne 

8 ounces snap peas, trimmed and halved crosswise 

1 bunch thin asparagus, trimmed and cut into IVz-inch pieces 
1 small bunch kale (preferably Tuscan kale), stems removed 
and leaves roughly chopped 
Vs cup extra-virgin olive oil, plus more for drizzling 
1 large bunch fresh chives, chopped 
Grated zest of 1 lemon, plus 1 tablespoon lemon juice 
Freshly ground pepper 
1 tablespoon chopped fresh tarragon 

cup coarsely grated pecorino romano or parmesan cheese 


1 . Bring a large pot of salted water to a boil. Add the pasta and cook 
as the label directs; add the peas, asparagus and kale to the pot during 
the last 3 minutes of cooking and stir occasionally. Reserve Vz cup 
cooking water, then drain the pasta and vegetables. 

2 . Meanwhile, combine the olive oil, all but 2 tablespoons chives, 
the lemon zest and juice, 1 teaspoon salt and a few grinds of pepper 
in a blender. Add 3 tablespoons cold water and pulse until smooth, 
scraping down the inside of the blender. Transfer to a large bowl. Stir 
in the tarragon and drizzle with olive oil. 

3 . Add the pasta and vegetables to the chive puree along with Va cup 
of the reserved cooking water and half of the cheese; season with salt 
and pepper. Toss well to coat, adding more cooking water to loosen, if 
necessary. Serve topped with the remaining cheese and chives. 
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Cooking 


PASTA PRIMAVERA WITH BEETS, RADISHES AND RADICCHIO ACTIVE: 40 min I TOTAL: 40 min I SERVES: 4 



Kosher salt 

12 ounces gemelli or other 
corkscrew-shaped pasta 

Vz cup extra-virgin olive oil 

2 tablespoons red wine vinegar 

1 8-to-9-ounce package vacuum-packed 
cooked beets, sliced, juice reserved 
(about Va cup juice) 

Freshly ground pepper 

1 bunch radishes, trimmed and thinly 
sliced 

Vz head radicchio, cored and thinly sliced 

1 red onion, halved and sliced 

3 cloves garlic, thinly sliced 

1 cup fresh basil, roughly chopped 

Vz cup coarsely grated ricotta salata cheese 
(about 2 ounces) 


1 . Bring a large pot of salted water to a boil. Add the pasta and cook as the label 
directs. Reserve Vz cup cooking water, then drain. 

2 . Meanwhile, whisk 3 tablespoons olive oil, the vinegar and beet juice in a large bowl; 
season with Vz teaspoon salt and a few grinds of pepper. Add the beets, radishes and 
radicchio and toss well to coat. Set aside. 

3 . Heat the remaining 5 tablespoons olive oil in a large skillet over medium-high heat. 
Add the red onion, garlic, Vz teaspoon salt and a few grinds of pepper. Cook, stirring 
occasionally, until the onion is softened, about 4 minutes; add to the beet mixture and 
toss to coat. 

4 . Add the pasta, basil and Va cup each ricotta salata and reserved cooking water to 
the beet mixture; season with salt and pepper. Toss well to coat, adding enough of the 
remaining cooking water to loosen. Top with the remaining ricotta salata. 



PASTA PRIMAVERA WITH CARROTS, 

BELL PEPPERS AND SQUASH ACTIVE: 40 min I TOTAL: 40 min I SERVES: 4 


Kosher salt 

1 8.8-ounce package egg fettuccine 

2 tablespoons unsalted butter 

3 carrots, thinly sliced 

2 orange bell peppers, sliced 

1 small yellow squash, halved lengthwise 

and thinly sliced 

1 Fresno chile pepper, thinly sliced 

(remove seeds for less heat) 

1 clove garlic, thinly sliced 

1 teaspoon finely chopped fresh thyme 

2 teaspoons sherry vinegar 

Freshly ground pepper 

% cup heavy cream 

Vs cup grated parmesan cheese, 

plus more for topping 

Wi cups yellow cherry or grape tomatoes, 

halved or quartered if large 


1 . Bring a large pot of salted water to a boil. 

Add the pasta and cook as the label directs. 
Reserve V 2 cup cooking water, then drain. 

2 . Meanwhile, melt the butter in a large 
nonstick skillet over medium heat. Add the 
carrots, bell peppers, squash, chile, garlic, 
thyme and vinegar; season with Vz teaspoon 
salt and a few grinds of pepper. Reduce the heat 
to medium low; cover and cook, stirring halfway 
through, until the vegetables are very tender, 
about 20 minutes. 

3 . Add the heavy cream to the skillet; bring to a 
simmer. Gradually stir in the parmesan until just 
melted, about 1 minute. Add the tomatoes. 

4 . Increase the heat to medium and add the 
pasta and the reserved cooking water. Cook, 
tossing, until coated, about 2 minutes; season 
with salt and pepper. Top with more parmesan. 



■ 9IIII 





Imagine living in the coolest house and neighborhood 
in Austin, TX! Located in the historic Zilker Park neighborhood, 
just minutes from downtown Austin, Live Music Capital of the 
World, this grand prize package is valued at over 1 million dollars; 
and includes a 2015 Mercedes-Benz C-Class plus $100,000 


Enter fpr YpW chance to win at 
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Find our 
go-to vanilla 
cupcake batter 
on page 90. 


Weekend 
Cooking 


Jump into a baking project: 

We dedicated this 
whole section to cupcakes! 

PHOTOGRAPH BY JEFF HARRIS 


Weekend 

Cooking 



Classic batters • Foolproof frosting • Baking tips • Decorating tricks 

PLUS: 50 amazing recipes 

PHOTOGRAPHS BY RYAN DAUSCH 



FOOD STYLING: CHRISTINE ALBANO; PROP STYLING: KIRA CORBIN. 
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PROMOTION 



now at your 



fingertips. 


With a Food Network Magazine 
digital subscription, you're 

always connected 

to the star chefs 
you LOVE! 


Access recipes 

ANYTIME, 

ANYWHERE, 

ON ANY DEVICE 


Find HUNDREDS 
of recipes, tips, 
behind-the-scenes 
scoops and party ideas 
in every issue 


Enjoy DIGITAL-ONLY features 
— including an interactive 
shopping list! 


Get every issue FIRST — before it 
hits newsstands! 



Cook Like a Star! Anytime. 


r Go Digital^ 
& Save ^ 

50“^ OFF 

the Newsstand 
^ Price ^ 


TRY IT ON YOUR TABLET TODAY AT DEAL.FOODNETWORKMAG.COM 




BASIC CUPCAKES 

O — 

Preheat the oven to 350' and line a 12-cup muffin pan with paper liners. 

— o — 

Prepare your batter. 


VANILLA 

Whisk IVa cups flour, 

1 teaspoon baking powder 
and V 2 teaspoon salt in a bowl, 
Beat 1 stick softened butter in 
a separate bowl with a mixer 
on medium-high speed until 
smooth, 1 minute. Add 1 cup 
sugar and beat until creamy, 

4 more minutes. Beat in 

2 eggs, one at a time, then 
2 teaspoons vanilla. Beat in 

the flour mixture in three 
batches on low speed, 
alternating with ¥2 cup milk 
total. Beat on medium-high 
speed until just combined. 


CHOCOLATE 

Whisk 1 cup flour and 
y 2 teaspoon each baking 
soda and salt in a bowl. 
Heat % cup milk until hot 
but not boiling; pour over 
% cup unsweetened cocoa 
powder in a large bowl and 
whisk until smooth. Let 
cool slightly. Whisk in 1 cup 
sugar, % cup vegetable oil, 
1 egg and 1 teaspoon vanilla 
until smooth. Whisk in 
the flour mixture until 
just combined. 


SPICE 

Whisk W 4 cups flour, 
y 2 teaspoon each baking 
powder, baking soda, salt 
and ground cinnamon, and 
teaspoon each ground 
ginger and allspice in 
a bowl. Whisk 1 stick 
melted butter, y 2 cup 
each granulated sugar, 
light brown sugar and 
sour cream, 2 eggs and 
1 teaspoon vanilla in a 
separate bowl until smooth. 
Whisk in the flour mixture 
until just combined. 


— o — 

Divide the batter among the muffin cups. Bake until the tops spring back, 

20 to 25 minutes for vanilla or chocolate cupcakes, and 18 to 20 minutes for spice cupcakes. 
Transfer to a rack and let cool 5 minutes in the pan, then remove 
the cupcakes to the rack to cool completely. 


— o — 

Make your frosting, then pipe or spread on the cupcakes. 


VANILLA 

Beat iy 2 sticks softened 
butter, 3 cups confectioners' 
sugar and a pinch of salt with 
a mixer on medium speed 
until just combined. Add 
2 teaspoons vanilla and beat 
on medium-high speed until 
creamy, 3 minutes. Beat in 
2 tablespoons milk until 
fluffy, 1 more minute. 


CHOCOLATE 

Pulse 1 stick softened butter, 
2 cups confectioners' sugar, 
4 ounces melted semisweet 
chocolate, 2 tablespoons 
each unsweetened cocoa 
powder and milk, and 
1 teaspoon vanilla in a food 
processor until smooth. 


CREAM CHEESE 

Beat y 2 stick softened butter, 
6 ounces softened cream 
cheese, 1 teaspoon vanilla and 
a pinch of salt with a mixer on 
medium speed until creamy, 

1 to 2 minutes. Gradually beat 
in 2 cups confectioners' sugar 
on medium-low speed until 
smooth, then beat on medium 
high until thick and fluffy, 

1 to 2 more minutes. 


FOOD STYLING: CHRISTINE ALBANO. 


50 Cupcakes 



1. BIRTHDAY CLASSIC Make Vanilla Cupcakes. Frost with Cream Cheese Frosting 
and top with nonpareils. 

2. BLUEBERRY-MAPLE Make Vanilla Cupcakes, adding ¥2 teaspoon maple extract 
with the vanilla. Make Vanilla Frosting, adding 1 teaspoon grated lemon zest with 
the vanilla. Frost the cupcakes; top with blueberries tossed with maple syrup. 

3. JELLY DOUGHNUT Make Vanilla Cupcakes; cool. Fill a pastry bag (with a large 
tip) with ¥2 cup seedless raspberry or strawberry jam. Insert into the top of the 
cupcakes and pipe in the jam. Frost with Vanilla Frosting; top with sanding sugar. 

4. BOSTON CREAM Make Vanilla Cupcakes; cool. Fill a pastry bag (with a small 
tip) with % cup vanilla pudding. Cut a slit into the top of the cupcakes; pipe in 
the pudding. For the glaze: Pour ¥2 cup hot heavy cream over 4 ounces chopped 
chocolate; whisk until smooth, then let cool until thick. Spoon over the cupcakes. 

5. CREME BRDLEE Make Vanilla Cupcakes, beating the seeds from V 2 split vanilla 
bean with the butter. Instead of frosting, top with vanilla pudding. Sprinkle with 
sugar to cover completely and brulee with a kitchen torch. 

6. SALTED CARAMEL-TOFFEE Make Vanilla Cupcakes, folding ¥2 cup toffee chips 
into the batter; bake in nonstick liners. Make Chocolate Frosting, adding ¥2 cup 
caramel sauce to the food processor. Frost the cupcakes and top with toffee 
chips and flaky sea salt. 

7. MINI MOCHA Make Vanilla Cupcake batter, adding % cup cooled brewed 
espresso with the milk. (The batter may look curdled.) Divide among 36 lined 
mini-muffin cups; bake 15 minutes. Make Chocolate Frosting, adding 1 tablespoon 
instant espresso powder to the food processor. Frost the cupcakes and top 

with chocolate-covered espresso beans. 



8. STRAWBERRIES AND CREAM Puree 1 cup strawberries. Make Vanilla Cupcakes, 
beating % cup of the strawberry puree into the batter. For the frosting: Beat 1 cup 
heavy cream. Vs cup confectioners' sugar, the remaining strawberry puree and 

1 teaspoon vanilla with a mixer until stiff peaks form. Frost the cupcakes and top 
with red sprinkles and sliced strawberries. 

9. LEMON-RASPBERRY Make Vanilla Cupcakes, adding ¥2 cup seedless raspberry 
jam and 2 teaspoons grated lemon zest with the vanilla. Make Vanilla Frosting, 
replacing the milk with % cup raspberry jam. Frost the cupcakes; top with 1 cup 
raspberries tossed with 1 tablespoon each raspberry jam and water. 

10. LEMON Make Vanilla Cupcakes, adding 2 teaspoons grated lemon zest with the 
vanilla. Make Vanilla Frosting, then beat in ¥2 cup lemon curd. Frost the cupcakes 
and top with lemon jelly beans. 

11. ORANGE-OLIVE OIL Make Vanilla Cupcakes, replacing the butter with ¥2 cup olive 
oil and adding 1 teaspoon grated orange zest with the vanilla. Make Vanilla Frosting, 
then beat in Vs cup marmalade. Frost the cupcakes; top with candied orange peel. 
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12. MOJITO Make Vanilla Cupcakes. Simmer 2 tablespoons each lime juice 
and white rum with % cup each mint leaves and sugar until the sugar is 
dissolved; let cool, then brush on the cupcakes. Make Vanilla Frosting, then 
beat in 1 tablespoon each white rum and grated lime zest. Frost the cupcakes 
and roll the edges in turbinado sugar. Top with more mint leaves. 



13. COCONUT-WHITE CHOCOLATE Make Vanilla Cupcakes, replacing the milk 
with unsweetened coconut milk; fold ¥2 cup white chocolate chips into 
the batter and bake in nonstick liners. Make Vanilla Frosting, replacing 
the milk with unsweetened coconut milk. Frost the cupcakes and top with 
shredded coconut. 

14. ALMOND-COCONUT Make Vanilla Cupcakes, using only % cup sugar and 
adding 1 cup sweetened shredded coconut and ¥2 teaspoon almond extract 
with the vanilla. Frost with Chocolate Frosting and top with almonds. 

15. CHERRY-ALMOND Make Vanilla Cupcakes, beating Vs cup chopped 
maraschino cherries and Va teaspoon almond extract into the batter. Make 
Vanilla Frosting, replacing the milk with 3 tablespoons maraschino cherry 
juice from the jar and Va teaspoon almond extract. Frost the cupcakes 
and top with cherries. 



16. GLUTEN-FREE VANILLA Make Vanilla Cupcakes, replacing the all-purpose 
flour with 1 cup brown rice flour and Vs cup tapioca flour. Frost with Vanilla 
Frosting and sprinkle with sanding sugar. 

17. MINI BUTTERSCOTCH CHIP Make Vanilla Cupcake batter, using only 
¥2 teaspoon baking powder and replacing the sugar with light brown 
sugar; fold in % cup each butterscotch chips, white chocolate chips and 
semisweet chocolate chips. Divide among 36 mini-muffin cups lined 
with nonstick liners; bake 15 minutes. Top with whipped cream and more 
butterscotch chips. 

18. HONEY-GRAHAM Make Vanilla Cupcakes, using only % cup flour and adding 
% cup finely ground graham crackers. Make Vanilla Frosting, using only 

iy 2 cups confectioners' sugar; beat in Vs cup honey. Frost the cupcakes and 
top with crushed graham crackers. 



19. MARBLED CHEESECAKE Beat 4 ounces softened cream cheese with 
1 tablespoon each unsweetened cocoa powder, sugar and milk. Make Vanilla 
Cupcakes, swirling the cream cheese mixture into the batter. For the glaze: 
Whisk 2 cups confectioners' sugar, 1 teaspoon unsweetened cocoa powder 
and 2 to 3 tablespoons buttermilk until smooth. Spoon over the cupcakes. 



20. CHOCOLATE CHEESECAKE Combine % cup ground chocolate graham 
crackers and 3 tablespoons melted butter; press into cupcake liners, reserving 
a little for topping. Make Vanilla Cupcakes in the prepared liners. Make Cream 
Cheese Frosting, adding Vi cup unsweetened cocoa powder with the sugar. 
Frost the cupcakes and top with the reserved graham cracker crumbs. 
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21. STUFFED COOKIES AND CREAM Roll % cup refrigerated chocolate chip cookie 
dough into 12 small balls. Make Vanilla Cupcakes, using only VA cups flour; top 
each cupcake with a cookie-dough ball before baking. Make Vanilla Frosting, then 
beat in % cup broken chocolate sandwich cookies (about 6 cookies). Frost the 
cupcakes and top with more broken sandwich cookies. 

22. MINI CHOCOLATE CHIP Make Vanilla Cupcake batter; fold in Vz cup mini 
chocolate chips. Divide among 36 mini-muffin cups lined with nonstick liners; 
bake 15 minutes. Frost with Vanilla Frosting and top with flaky sea salt and more 
mini chocolate chips. 

23. TRIPLE CHOCOLATE Make Chocolate Cupcakes, folding % cup white chocolate 
chips into the batter; bake in nonstick liners. For the glaze: Pour Vi cup hot heavy 
cream over 4 ounces chopped milk chocolate. Set aside 5 minutes, then whisk 
until smooth; let cool. Spoon over the cupcakes. 

24. MALTED MILK CHOCOLATE Make Chocolate Cupcakes, adding 1/2 cup malted milk 
powder to the flour mixture; omit the salt and use only ¥2 cup sugar. For the frosting: 
Pulse 1 stick softened butter, iy 2 cups confectioners' sugar. Vs cup malted milk 
powder, 4 ounces melted milk chocolate, 2 tablespoons milk and 1 teaspoon vanilla 
in a food processor until smooth. Frost the cupcakes; top with chopped malt balls. 

25. GLUTEN-FREE CHOCOLATE Make Chocolate Cupcakes, replacing the all-purpose 
flour with V 3 cup each brown rice flour, sorghum flour and tapioca flour; use 

2 eggs. Frost with Chocolate Frosting. 

26. CHOCOLATE-MARSHMALLOW Make Chocolate Cupcakes. For the frosting: Whisk 

3 egg whites, % cup sugar and Vs teaspoon cream of tartar in a heatproof bowl 
set over a pan of simmering water until warm. Remove the bowl from the pan and 
beat with a mixer until stiff glossy peaks form; beat in 1 teaspoon vanilla. Frost the 
cupcakes and brown with a kitchen torch. 

27. CANNOLI Make Chocolate Cupcakes, adding 2 tablespoons Marsala wine 
and Vz teaspoon almond extract with the vanilla. Make Cream Cheese Frosting, 
adding V 3 cup ricotta with the cream cheese. Frost the cupcakes and top with mini 
chocolate chips, chopped pistachios and broken waffle cookies. 

28. SNACK FOOD Make Chocolate Cupcakes, folding Vz cup each crushed potato 
chips and crushed chocolate-covered pretzels into the batter. Frost with 
Chocolate Frosting and top with more chips and chocolate-covered pretzels. 

29. PASSION FRUIT Make Chocolate Cupcakes. Make Vanilla Frosting, replacing the 
milk with Va cup thawed frozen passion fruit pulp; tint with yellow food coloring. 
Frost the cupcakes and top with yellow sanding sugar. 

30. PINA COLADA Make Chocolate Cupcakes, adding Va cup rum with the vanilla. 
Brush the cooled cupcakes with pineapple preserves. For the frosting: Beat one 
5.4-ounce can (about Vz cup) unsweetened coconut cream, 1 cup heavy cream 
and Vz cup confectioners' sugar with a mixer until soft peaks form. Frost the 
cupcakes and top with toasted coconut flakes and chopped pineapple. 
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31. ROOT BEER FLOAT Make Chocolate Cupcakes, using only Va cup milk; heat 
¥2 cup root beer with the milk. Make Vanilla Frosting, adding 2 tablespoons 
root beer with the vanilla. Frost the cupcakes and top with root beer candies. 

32. IRISH STOUT Make Chocolate Cupcakes, using only Va cup milk; heat V2 cup 
stout beer with the milk. Make Vanilla Frosting, then beat in 2 tablespoons Irish 
whiskey. Frost the cupcakes and top with shaved chocolate. 

33. MEXICAN HOT CHOCOLATE Make Chocolate Cupcakes, adding Va cup almond 
flour, 1 teaspoon cinnamon and a pinch of cayenne with the flour. Make 
Cream Cheese Frosting, using only 1 cup confectioners' sugar; add V 2 cup 
brown sugar. Frost the cupcakes and top with cinnamon and grated chocolate. 

34. CHIPOTLE-BACON Make Chocolate Cupcakes, beating 4 chopped cooked bacon 
slices and V 2 teaspoon chipotle chile powder into the batter. Make Cream Cheese 
Frosting, adding V 2 teaspoon chipotle chile powder with the vanilla. Frost the 
cupcakes and top with more chopped cooked bacon. 

35. CHOCOLATE-HAZELNUT Make Chocolate Cupcakes, adding Va cup finely ground 
toasted hazelnuts with the flour. For the frosting: Beat 1 stick softened butter, 1 cup 
confectioners' sugar, V 2 cup chocolate-hazelnut spread and 2 tablespoons milk 
until creamy. Frost the cupcakes and top with chopped hazelnuts. 

3G. CHOCOLATE-PEANUT BUTTER Make Chocolate Cupcakes, folding 1 cup peanut 
butter chips into the batter; bake in nonstick liners. Make Chocolate Frosting, 
replacing the cocoa powder with creamy peanut butter. Frost the cupcakes and 
top with more peanut butter chips. 

37. PB&J Make Chocolate Cupcakes; brush with jelly. Make Vanilla Frosting, 
adding % cup peanut butter with the butter. Frost the cupcakes; pipe jelly on top. 

38. PEANUT BUTTER-BANANA Make Spice Cupcakes, using only Va cup sour cream 
and adding V 2 cup mashed bananas with the sour cream. Make Vanilla Frosting, 
adding Va cup creamy peanut butter with the butter. Frost the cupcakes and 
top with banana chips. 

39. CARROT CAKE Make Spice Cupcakes, omitting the allspice and replacing the 
light brown sugar with dark brown sugar; stir Wa cups grated carrots and Va cup 
golden raisins into the batter. Make Cream Cheese Frosting; divide between 

2 bowls and tint one orange with food coloring. Spoon some of each frosting 
on the cupcakes and swirl. 

40. APPLE SPICE Make Spice Cupcakes, adding 1 grated peeled green apple to the 
butter mixture. Make Vanilla Frosting, adding V 2 teaspoon apple pie spice with 
the vanilla. Frost the cupcakes and top with more pie spice and apple chips. 

41. PUMPKIN SPICE Make Spice Cupcakes, replacing the spices with 1 teaspoon 
pumpkin pie spice and the sour cream with pumpkin puree. Make Cream Cheese 
Frosting, then beat in 2 tablespoons pumpkin puree. Frost the cupcakes and top 
with more pie spice. 
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42. CINNAMON DULCE DE LECHE Make Spice Cupcakes, using 1 teaspoon cinnamon 
and omitting the ginger and allspice. Make Cream Cheese Frosting, replacing the 
confectioners' sugar with 1 cup dulce de leche. Frost the cupcakes and top with 
a spoonful of dulce de leche. 



43. GINGER-MOLASSES Make Spice Cupcakes, using Vi teaspoon ground ginger and 
replacing the brown sugar with Vs cup molasses. Make Cream Cheese Frosting, 
adding ¥2 teaspoon grated fresh ginger with the butter. Frost the cupcakes and 
top with crystallized ginger. 



44. MAPLE-WALNUT Make Spice Cupcakes, adding y^ cup finely chopped walnuts 
and ¥2 teaspoon maple extract to the butter mixture. Make Cream Cheese 
Frosting, adding 2 tablespoons maple syrup with the vanilla. Frost the cupcakes 
and top with candied walnuts. 

45. COOKIE BUTTER Make Spice Cupcakes, omitting the ginger and allspice and 
adding Vs cup mini chocolate chips to the flour mixture; replace the sour cream 
with cookie butter (speculoos) and bake in nonstick liners, 20 to 23 minutes. 
Frost with Chocolate Frosting and top with chocolate sprinkles. 




46. BROWN BUTTER-VANILLA Melt 10 tablespoons butter in a skillet over medium 
heat and cook until browned, about 5 minutes. Make Spice Cupcakes, replacing 
the allspice with nutmeg and using the browned butter instead of the regular 
butter; use 2 teaspoons vanilla and bake about 16 minutes. Make Vanilla Frosting, 
beating the seeds from 1 split vanilla bean with the butter. Frost the cupcakes. 

47. HUMMINGBIRD Make Spice Cupcakes, using 1 teaspoon cinnamon and omitting 
the ginger and allspice; fold Vs cup each chopped pecans, bananas and dried 
pineapple into the batter. Frost with Cream Cheese Frosting and top with more 
pecans and dried pineapple. 



48. LAVENDER-EARL GREY Melt 10 tablespoons butter with H cup loose Earl Grey 
tea; steep over low heat, 5 minutes, then strain. Make Spice Cupcakes, using the 
tea butter instead of regular butter. For the glaze: Bring Vs cup water and 

1 tablespoon dried lavender to a boil; strain. Whisk 2 to 3 tablespoons into 2 cups 
confectioners' sugar. Tint purple with food coloring and spoon over the cupcakes. 

49. TIRAMISU Make Spice Cupcakes, replacing the spices with 1 teaspoon 
instant espresso powder. Brush the warm cupcakes with % cup brandy. Make 
Cream Cheese Frosting, using only 4 ounces cream cheese; stir in % cup 
mascarpone cheese. Frost the cupcakes and dust with cocoa powder. 


50. RED VELVET Whisk 1 cup flour, 2 tablespoons unsweetened cocoa powder. 

Vs teaspoon each baking soda and Va teaspoon salt in a bowl. In a separate bowl, 

W whisk Vs cup each vegetable oil and cold milk with 1 egg; whisk in % cup sugar, 

1 tablespoon each white vinegar and red food coloring, and 1 teaspoon vanilla. 
Whisk in the flour mixture until just combined. Divide among 12 lined muffin cups 
and bake 20 to 25 minutes at 350°. Frost with Cream Cheese Frosting. 
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BASIC CUPCAKES 

O 

Preheat the oven to 350° and line a 12-cup muffin pan with paper liners. 

— © — 

Prepare your batter. 




VANILLA 

Whisk IVs cups flour, 

1 teaspoon baking powder and 
¥2 teaspoon salt In a bowl. Beat 
1 stick softened butter in a separate bowl 
with a mixer on medium-high speed until 
smooth, 1 minute. Add 1 cup sugar and beat 
until creamy, 4 more minutes. Beat in 2 eggs, 
one at a time, then 2 teaspoons vanilla. 
Beat in the flour mixture in three batches 
on low speed, alternating with ¥2 cup 
milk total. Beaton medium^high 
speed until just combined. 


cup- milfiinUlji’o.t^ut w 
pour ovqr\^/^ &ttp.:Uns\?vfeBie^^ 
povi/d'er 'fn a la rge^wl: a nd vyhjs \ 

I smooth* Let CoMsfjghtly^y^lai^^ 
cup sugar, ¥4 cup vegetable oil, 

.1; ^gg and'T teaspoon vanilla" 

' 'y until smooth. Whisk fri thfe. 

‘ ■ ■ ■ ■ ■ 

' ■ f I ou r„ pi i xt u re u ntti j iJ st " ^ 




E Whisl^ cn^flgun 

'2 teaspoon eayn. bating ^ 

. ^def, bakii^ Spy a, salt a^ 
ground cinViampn; "and?;3^ teaspBbn , 
£ : each ground ginger. anc[Ml|iiEe in a^ 
bowl. Whisk 1 stick melt^vb^feny 
;; ¥2 cup each g:rah.ulated sugar,-ligfe 

brown sugar and sour cream, 2 egjs; 
anid .1 teaspoon vanilla in a separate 
^ bowl until smooth. Whisk'inyhe'^- 
flour mixture until 
just combined,. 


€) 

Divide the batter among the muffin cups. Bake until the tops spring back, 20 to 25 minutes for vanilla 
or chocolate cupcakes, and 18 to 20 minutes for spice cupcakes. Transfer to a rack and let 
cool 5 minutes in the pan, then remove the cupcakes to the rack to cool completely. 

— o — 


Make your frosting, then pipe or spread on the cupcakes. 


VANILLA 

Beat 1¥2 sticks softened butter, 3 cups 
confectioners' sugar and a pinch of salt 
with a mixer on medium speed until just 
combined. Add 2 teaspoons vanilla and 
beat on medium-high speed until creamy, 
3 minutes. Beat in 2 tablespoons milk until 


fluffy, 1 more minute. 



CHOCOLATE 

Pulse 1 stick softened butter, 2 cups 
confectioners' sugar, 4 ounces melted 
semisweet chocolate, 2 tablespoons 
each unsweetened cocoa powder and 
milk, and 1 teaspoon vanilla In a food 
processor until smooth. 



CREAM CHEESE 

Beat ¥2 stick softened butter, 6 ounces 
softened cream cheese, 1 teaspoon vanilla and 
a pinch of salt with a mixer on medium speed 
until creamy, 1 to 2 minutes. Gradually beat 
in 2 cups confectioners' sugar on medium-low 
speed until smooth, then beat on medium high 
until thick and fluffy, 1 to 2 more minutes. 



V. 





Ik 


MAY 2a 


Weekend 

Cooking 



Adda 

surprise filling: 
Fill a pastry bag 
with jam, lemon 
curd or caramel and 
squeeze some Into 
the top of each 
cupcake after 
baking. 
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Bake a Better Cupcake BOTTOMS UP 

We made more than 1,750 cupcakes while we were 

working on this section! Here's what we learned.... Your CUpcakGS should look 

as good as they taste. 


\ 


/ 



N 

DECORATING TIPS 

• To tint frosting, use gel food coloring— it's more concentrated 
than liquid, so you can use less (and it won't thin your frosting). 

• Spread the frosting on the cupcakes right after you mix it; 
it starts to harden as it sits. 

• Use disposable pastry bags or zip-top bags for piping. You 
don't need a tip— just snip the corner. 

• To make fun swirls and swoops in the frosting, use an offset 
spatula or the back of a spoon. 

MAKE-AHEAD TIPS 

• You can bake cupcakes up to 2 days ahead; arrange them 
(unfrosted) on a baking sheet, wrap the whole sheet with plastic 
wrap and store at room temperature. Frost before serving. 

• To freeze, arrange unfrosted cupcakes on a baking sheet and 
wrap the whole sheet in plastic wrap, then in foil. Freeze up to 

3 months. Thaw at room temperature before unwrapping. 


Quatrefoil-print 
liners, $1.50 for 
20; cutetape.com 


Herringbone 
Rainbow liners, $2 
for 75; wilton.com 


Wilton Gray 
Flower ColorCups, 
$4 for 36; 
bokersoccents 
.etsy.com 


Vintage Mint Green 
liners, $3.50 for 50; 
chicchicfinclings.etsy.com 


Blue/White 
Polka Dot liners, 
$4.50 for 50; 
kitchenkrofts.com 


Snappy Stripes 
liners, $2 for 50; 
wilton.com 


Navy and 
Turquoise Floral 
liners, $3 for 25; 
greenporty 
goods.com 


Use room- 
temperature 
butter: Cut it into 
pieces and let sit 
1 hour, or microwave 
in 5-second 
intervals. 


y Measure 
flour by 

spooning it into 
a measuring cup 
and then leveling 
it with a knife. 
Do not pack 
the flour. 


Check the 
/ sxpiration dates 
'on your baking soda 
and baking powder. 
To test for freshness, 
add a pinch to 
vinegar; it should 
bubble. 


Use 

'Y parchment or 
foil nonstick liners 
for batters with 
mix-ins like chocolate 
chips. The chips can 
stick to paper 
liners. 




Toot Sweet! Blue 
Patterned liners, $5 
for a mixed set of 48; 
shopmerimeri. com 


Atlantis Party Co. 
Sweetheart liners, $4 
for 25; omozon.com 


Wilton Peacock 
liners, $5 for 75; 
wolmort.com 


Use an ice 
cream scoop to 
divide batter evenly 
among muffin cups. 
Each cup should 
be no more than 
two-thirds full. 


Let 

cupcakes cool 
5 minutes in the 
pans, then remove to 
a rack. If they're left 
in the pans, they 
may dry out. 


V 



V. 
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In the first episode of Food Network's Spring Baking Championship, 
eight bakers have to create a cupcake inspired by flowers. 

Tune in April 26 at 9 p.m. ET to see who wins! 


Damiano 

Carrara 


Christopher 

Taylor 




Simone 

Faure 


Italian Cupcake with Vanilla Custard, Hummingbird Cupcake 

Raspberries and Cape Gooseberries with Cream Cheese Frosting 


Orange Cupcake with 
Orange Buttercream and Nonpareils 



Andy 

Chlebana 






Sandy 

Hunter 


Lavender-White Chocolate Cupcake 
with Vanilla Buttercream 


Ube Cupcake with Lady Grey Buttercream 
and Lavender 


Lemon Cupcake with 
Lavender Mascarpone Cream 




Sunfodm 


G. 

Ingraham, Jr. 


Devil's Food Cupcake 
with Vanilla Buttercream 


ENTER 

YOUR 

OWN! 

Send us your flower- 
themed cupcake 
recipe and you could 
win ^500! Goto 
foodnetwork.com/ 
cupcakechallenge 
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prohibited by law. Contest is subject to complete official rules available at foodnetwork.com/cupcakechallenge. 




TiJ 'tJdmt to JOOX /hrcvbica/ beoAs. 


McCafe® is expertly roasted for a smooth, rich flavor. Now available where you buy groceries. 













rtiU»* 1 


STi* ' 


«*- 
■ «*" 



Give Thanks on a Tuesday. 



Slow Roasted and Carved Thick. Oscar Mayer Carving Board 
gives you all the taste of Thanksgiving any day of the year. 

It’s T><x^ Food. It’s Oscar Mayen 


Party Time 

Make Cinco de Mayo fruit skewers. 
Then, keep the party going with 
jalapeho poppers and guacamole. 

PHOTOGRAPH BY RALPH SMITH 



Stick to It 

Serve tequila in a new way for Cinco de Mayo: Infuse some pineapple! Place chunks of 
fresh pineapple in a small baking dish and add enough tequila to cover them halfway; infuse 
1 hour in the refrigerator. When ready to serve, drain the pineapple (save the leftover tequila 
for cocktails) and dip the pieces in a mixture of kosher salt, chili powder and grated lime zest. 
Thread onto wooden skewers and top each with a lime wedge. 


MAY 2015 •FOOD NETWORK MAGAZINE 99 



These super-stuffed jalapehos will make any fiesta more fun 

PHOTQGRAPHS BY CHRISTOPHER T^ESTAN I 


BACON-WRAPPED ^ 
JALAPENO POPPERS 

ACTIVE: 15 min I TOTAL: 40 min I MAKES: 24 


ounces smoked cheddar cheese 
medium jalapeho peppers, halved 
lengthwise and seeded (stems intact) 
strips bacon, halved crosswise 


1 . Preheat the oven to 400° and set a wire 
rack on a rimmed baking sheet. Cut the 
cheddar into 24 small sticks that will fit inside 
the jalapehos. Stuff 1 cheese stick into each 
jalapeho half. 

2 . Wrap the bacon tightly around the jalapehos, 
slightly overlapping. Arrange 1 inch apart on 
the rack, cheese-side up. Bake until the bacon 
is crisp, about 25 minutes. 
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FOOD STYLING: ANNE DISRUDE; PROP STYLING: CARLA GONZALEZ-HART. 



2 tablespoons vegetable oil 
1 large onion, finely chopped 
Kosher salt and freshly ground pepper 
y-i cup sour cream 

1 5-ounce package garlic-and-herb 
cheese spread (such as Boursin), 
at room temperature 

IVz cups shredded mozzarella cheese 
(about 6 ounces) 

2 tablespoons chopped fresh chives 
Vi teaspoon onion powder 

12 medium jalapeho peppers, halved 
lengthwise and seeded (stems Intact) 

8 cups sour cream-and-onlon potato chips 
(about 7 ounces) 

Cooking spray 
1 cup all-purpose flour 

3 large eggs 

V-h teaspoons paprika 


1 . Preheat the oven to 400°. Heat the vegetable oil in a medium skillet over medium-high heat. 
Add the onion and season with salt and pepper; cook, stirring occasionally, until softened^and 
golden, 8 to 10 minutes. Transfer the onion to a bowl and add the sour cream, cheese spread, 
mozzarella, chives, onion powder and Vz teaspoon pepper. Stir to combine; season with salt. 

2 . Spread about 1 tablespoon cheese mixture in each jalapeho half. Put the potato chips in a large 
resealable plastic bag and crush with a rolling pin to make coarse crumbs. 

3 . Line a rimmed baking sheet with foil and coat with cooking spray. Whisk the flour and Va teaspoon 
salt in a shallow bowl. Whisk the eggs in another shallow bowl. Combine the crushed chips with 
the paprika in a third bowl. Dredge each stuffed jalapeho in the flour, turning to coat, then dip 

in the egg mixture and coat with the potato chips, pressing to adhere. Transfer to the prepared 
baking sheet, filling-side up, and bake until golden brown, 25 to 30 minutes. 







SHRIMP-STUFFED JALAPENO 


POPPERS 


ACTIVE: 45 min I TOTAL: 45 min I MAKES: 12 


12 medium jalapeno peppers 
12 large shrimp, peeled and 
deveined, tails intact 
Kosher salt 

Wz cups all-purpose flour 
Va cup cornstarch 
1 teaspoon Old Bay Seasoning 
1 cup lager-style beer 
Vegetable oil, for frying 
Malt vinegar, for serving 


1 . Cut off the tops of the jalapehos and scoop out the seeds. Pat the shrimp dry and generously 
season with salt. Insert 1 shrimp into each jalapeno, leaving the tail sticking out. 

2 . Whisk % cup flour, the cornstarch, Old Bay and beer in a medium bowl until smooth; set 
aside. Heat 2 inches of vegetable oil in a large pot or Dutch oven over medium heat until a 
deep-fry thermometer registers 350°. Whisk the remaining % cup flour and Vz teaspoon salt 
in a shallow bowl. 

3 . Working in batches, dredge the jalapehos in the flour, shaking off any excess, then dip in 
the beer batter, coating the shrimp and jalapeno completely. Fry, stirring occasionally, until the 
shrimp are cooked through and the jalapehos are golden and crisp, about 5 minutes. Remove 
with a slotted spoon and drain on paper towels; season with salt. Serve with malt vinegar. 
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Food Network chefs give us some great new 
guacamole ideas— just in time for Cinco de Mayo. 


PHOTOGRAPHS BY RYAN LIEBE 




"T{u 4 14 Ofne 

^Ajia/yk oh!" 


MARCELA VALLADOLID'S 
GUACAMOLE TRADICIONAL 

ACTIVE: 10 min I TOTAL: 10 min I SERVES: 6 


4 firm ripe avocados, halved, 
pitted and peeled 
Vz small white onion, minced 
3 tablespoons chopped 
fresh cilantro 
Juice of 1 lime 
Kosher salt and freshly 
ground pepper 


Coarsely mash the avocados 
in a medium bowl. Lightly mix 
in the onion, cilantro and lime 
juice. Season the guacamole 
liberally with salt and pepper. 
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FOOD STYLING: REBECCA JURKEVICH; PROP STYLING: KIRA CORBIN. 


BOBBY FLAY'S CHARRED CORN GUACAMOLE ACTIVE: 30 min I TOTAL: 40 min I SERVES: 4 to 6 




To keep ^ 
guacamole from 
browning, press 
plastic wrap 
directly onto 
the surface and 
refrigerate until 
serving. 
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4 ears of corn 
Kosher salt 

cup canola oil 
Freshly ground pepper 
3 ripe avocados, peeled, pitted and diced 
2 serrano chile peppers, seeded 
and finely diced 

1 small red onion, finely diced 
Juice of 2 limes 

cup chopped fresh cilantro 


1 . Heat a grill to medium. Pull down the husks of the corn and remove the silk from 
each ear. Fold the husks back into place and tie the ends together with kitchen 
string. Soak in a large bowl of cold water with 1 tablespoon salt, 10 minutes. 

2 . Remove the corn from the water and shake off the excess. Place on the grill, 
close the cover and grill, turning, until the kernels are tender, about 12 minutes. 
Remove from the grill and let cool slightly, then remove the husks; brush the corn 
with 2 tablespoons canola oil and season with salt and pepper. Increase the grill 
heat to high; return the corn to the grill and cook, turning, until charred, about 

5 minutes. Let cool slightly, then cut off the kernels: Stand the corn upright on its 
stem end and cut down the side of the cob with a sharp paring knife. 

3 . Place the avocados in a medium bowl and mash slightly with a fork. Add the 
corn kernels, serrano chiles, red onion, lime juice, the remaining 2 tablespoons 
canola oil, the cilantro, and salt and pepper to taste; gently stir to combine. 


"Tfie ckmed cinn 
ddds a nice teCe mmch 
to ike giiOiCGmoleJ' 




V4 


7 ? 






KELSEY NIXON'S 
TOMATILLO GUACAMOLE 

ACTIVE: 15 min I TOTAL: 15 min I SERVES: 4 to 6 

8 ounces tomatillos (about 4), husked, 
rinsed and coarsely chopped 
cup coarsely chopped fresh cilantro 

1 ripe avocado, halved, pitted, peeled 
and diced 

Vz onion, coarsely chopped 
¥2 jalapeho pepper, coarsely chopped 
(with seeds) 

2 cloves garlic, smashed and quartered ' 
Juice of 1 lime 

1 teaspoon ground cumin 
Kosher salt 

Combine the tomatillos, cilantro, avocado, 
onion, jalapeho, garlic, lime juice, cumin and 
1 teaspoon salt in a food processor or blender 
and pulse until combined. 


"I mafce a cWCejl 
botch becoMAe m go 
thmghtkA ao 


^ o 


< 

< 2 






"Tki^ gijiacflyknx)?^ U 
6M/^M|)ed tAp 10 feuefe bg 
the Auyed (fieAk mo/h^o." 


JEFF MAURO'S 

CHUNKY MANGO GUACAMOLE 

ACTIVE: 15 min I TOTAL: 15 min I SERVES: 4 to 6 

3 ripe avocados, halved and pitted 
Kosher salt and freshly cracked pepper 
Juice of 2 to 3 limes 

cup fresh cilantro, minced 
2 tablespoons minced red onion 
1 clove garlic, grated 
1 ripe mango, peeled and diced 
Vz to 1 small habanero chile pepper 
(ribs and seeds removed), minced 
Va red bell pepper, diced 

Scoop the avocado flesh into a bowl. Mash 
the avocados and season with salt, pepper 
and the lime juice. Stir in the cilantro, red 
onion, garlic, mango, habanero pepper 
and red bell pepper. Taste and adjust the 
seasoning, if necessary. 
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Start your next party with a 
round of vibrant cocktails. 


PHOTOGRAPHS BY RYAN LIEBE 


FROZEN HIBISCUS MARGARITAS 

ACTIVE: 20 min I TOTAL: 2 hr I SERVES: 8 

1 cup sugar 

Vz cup dried hibiscus flowers 
lYz cups silver tequila 
cup triple sec 

% cup fresh lime juice (from about 8 limes), 
plus wedges for garnish 
Kosher salt 

1 . Combine the sugar, hibiscus and 1 cup water in 
a small saucepan. Bring to a boil, reduce the heat 
to medium and cook, stirring occasionally, until 
the sugar is dissolved. Transfer to a small bowl and 
refrigerate until cold, at least 1 hour. 

2 . Combine the tequila, triple sec and lime juice in 
a pitcher. Strain the hibiscus syrup into the pitcher; 
stir until incorporated. Chill 30 more minutes. 

3 . Spread some salt on a shallow dish. Moisten 

the rims of 8 glasses with a lime wedge and dip in the 
salt. Combine half of the tequila mixture with 4 cups 
ice in a blender and blend until slushy. Transfer to 
a separate pitcher; repeat with the remaining tequila 
mixture and 4 more cups ice. Serve in the prepared 
glasses; garnish with lime wedges. 
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FOOD STYLING: REBECCA JURKEVICH; PROP STYLING: KIRA CORBIN. 


PINEAPPLE CAIPIRINHAS 

ACTIVE: 20 min I TOTAL: 50 min I SERVES: 6 to 8 

% cup sugar 

12 mint leaves, torn, plus sprigs for garnish 
1 fresh pineapple, peeled, cored and cut into 
small chunks (about 4 cups) 

Wa cups cachaca 









1 . Combine the sugar, mint leaves and 3 cups pineapple 
chunks in a pitcher. Muddle with a wooden spoon until 
the sugar is dissolved and the pineapple is crushed. Stir 

in the remaining pineapple and the cachaca and refrigerate 
until cold, at least 30 minutes or up to 4 hours. 

2 . Add 6 cups ice to the pitcher and stir vigorously. 
Divide among glasses and garnish with mint sprigs. 


r 


SPARKLING PINK LEMONADE 

ACTIVE: 10 min I TOTAL: 10 min I SERVES: 6 

1 tablespoon pink peppercorns 

2 teaspoons sugar 

1 teaspoon finely grated lemon zest 
2Va cups pink lemonade, chilled 
Va cup gin 

1 750-ml bottle sparkling rose, chilled 


1 . Combine the peppercorns, sugar and lemon zest in a 
shallow bowl. Smash with the back of a wooden spoon until 

■ the peppercorns are crushed. Moisten the rims of 6 glasses 
with a little lemonade, then dip in the peppercorn mixture. 

2 . Combine the lemonade, gin and sparkling rose in a pitcher. 
Fill the prepared glasses with ice, then add the cocktail. 
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MELON-CUCUMBER COOLERS 

ACTIVE: 15 min I TOTAL: 45 min I SERVES: 6 


MANGO-CHILE SUNRISE 


honeydew melon, peeled, seeded and chopped (about 2 cups) 
¥2 seedless cucumber, chopped, plus spears for garnish 
cup sugar 

2 tablespoons fresh lemon juice 
1 cup vodka 

cup green melon liqueur (such as Midori) 


1 . Combine the melon, cucumber, sugar, lemon juice and 1 cup water 
in a blender and puree until smooth. Strain through a fine-mesh 
sieve into a pitcher, using a ladle to push the mixture through. 

2 . Add the vodka and liqueur to the pitcher and stir to combine. 
Refrigerate until cold, at least 30 minutes or up to 4 hours. Divide 
among ice-filled glasses; garnish with cucumber spears. 



ACTIVE: 15 min I TOTAL: 1 hr 15 min I SERVES: 4 to 6 
¥2 cup sugar 

3 red Thai bird or Fresno chile peppers, roughly 
chopped, plus halved chiles for garnish 
1 cup white rum 

1 cup mango nectar, chilled 

cup yuzu juice, chilled 
y-i teaspoon grenadine 
Seltzer, for serving 

1 . Combine the sugar, chopped chiles and y 2 cup 
water in a small saucepan. Bring to a boil, reduce the 
heat to medium and cook, stirring occasionally, until 
the sugar is dissolved. Transfer to a small bowl and 
refrigerate until cold, at least 1 hour. 

2 . Combine the rum, mango nectar and yuzu juice in 
a pitcher. Strain the chile syrup into the pitcher; stir 
until incorporated. Divide among ice-filled glasses. 
Add a few drops of grenadine to each drink and top 
with a splash of seltzer. Garnish with a halved chile. 
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TURBO CLEAN 


^ECOMMEIffDEo 


LAUNDRY TIME 

'N™ TURBO TIME 


by leading washer 
Tn3nuf3i;turer5+ 


v> 




OR G NAL 


SAVE UP TO 25 MINUTES IN YOUR HIGH EFFICIENCY WASH CYCLE. 

HE Turbo's Smart Suds™ collapse faster to save up to 25 minutes a wash 
in your high efficiency machine. Look for HE Turbo on Tide. 


Based on co-marketing agreements 


like Katie Lee does, you spend 
half of the year counting the 
days until summer. "Everybody 
in the Hamptons hibernates 
all winter," Katie says. When 
Memorial Day finally rolls 
around, she throws the doors 
open and invites friends 
over almost every weekend, 
mainly because she loves 
entertaining, but also because 
hosting her own party is 
actually easier than going 
out. "I don't want to fight the 
summertime crowds and 
traffic!" she says. She has an 
arsenal of recipes for casual 
get-togethers, and she has 
put her favorites into the new 
Endless Summer Cookbook. 
Here are a few you have 
to try.... 




QOD PHOTOS; CON POULOS; FOOD STYLING: MAGGIE RUGGIERO; PROP STYLING: PAIGE HICKS. OPPOSITE PAGE: LUCY SCHAEFFER. 


LOBSTER REUBENS ACTIVE: 20 min I TOTAL: 40 min I SERVES: 4 


FOR THE SLAW 

1 cup very thinly shredded Savoy or white cabbage 

1 tablespoon rice vinegar 
Vz teaspoon sugar 

Salt and freshly ground pepper 
Va teaspoon celery seeds 

FOR THE SANDWICHES 
Va cup mayonnaise 

2 teaspoons ketchup 

2 teaspoons sweet pickle relish, well drained 
teaspoon paprika 

1 pound cooked lobster meat, coarsely chopped 
8 slices rye or marbled rye sandwich bread 
8 thick slices Swiss cheese 

3 tablespoons unsalted butter, at room temperature 


1. Make the slaw: Put the cabbage in a small bowl. Sprinkle the vinegar, sugar, 
salt and pepper to taste, and the celery seeds over the top and toss well. Let 
stand, tossing frequently, until the cabbage wilts, about 20 minutes. 

2. Make the sandwiches: In a small bowl, stir together the mayonnaise, ketchup, 
relish and paprika. Add half of the dressing to the lobster meat and toss well to 
combine. Arrange the bread slices on a work surface and spread a little of the 
remaining dressing on each slice. Put a slice of cheese on each piece of bread; 
divide the lobster meat among 4 of the slices, then top each with one-quarter 
of the slaw. Invert the remaining cheese-covered bread slices onto each 
sandwich. Spread Vz tablespoon butter on the top of each sandwich. 

3. Melt the remaining 1 tablespoon butter in a large nonstick skillet over 
medium heat and swirl the pan to coat it. Arrange the sandwiches, butter-side 
up, in the pan and cook until the bottoms are golden, about 5 minutes. Carefully 
flip the sandwiches and cook until the other sides are golden brown and the 
cheese is melted, about 5 more minutes. Remove the sandwiches from the pan 
and let stand 1 minute before slicing on the diagonal and serving warm. 



your own 
lobster, boll two 
2^-pourid lobsters In 
a large pot of salted 
water, covered, 

5 minutes. Uncover, 
reduce the heat and 
simmer 8 more minutes. 

Drain and let cool; 
remove the meat. 
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PIMIENTO GOAT CHEESE SPREAD ACTIVE: 10 min I TOTAL: 10 min I SERVES: 4 to 6 


1 11-ounce log fresh goat cheese, softened 

4 ounces smoked cheddar cheese, shredded (1 packed cup) 
Vz cup mayonnaise 

cup drained jarred pimientos, coarsely chopped 

2 scallions, white and green parts, thinly sliced 
1 tablespoon sweet pickle relish 

1 teaspoon onion powder 
1 teaspoon Tabasco sauce 
Salt and freshly ground pepper 
Halved radishes and celery sticks, for serving 


1 . In a medium bowl, using a wooden 
spoon, blend the goat cheese with 
the Cheddar cheese, mayonnaise, 
pimientos, scallions, pickle relish, 
onion powder and Tabasco; season 
with salt and pepper. 

2 . Transfer the spread to a bowl and 
serve with radishes and celery. 
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SPINACH SALAD WITH PICKLED STRAWBERRIES 
AND POPPY SEED DRESSING 


ACTIVE: 25 min I TOTAL: 45 min I SERVES: 4 to 6 


FOR THE DRESSING 
% cup canola oil 
Vs cup apple cider vinegar 
3 tablespoons honey 
2 tablespoons dijon mustard 

1 large egg 

Salt and freshly ground pepper 

2 tablespoons poppy seeds 


FOR THE SALAD 

1 cup sliced strawberries 

Vz cup red wine vinegar 

1 bay leaf 

1 tablespoon sugar 

Salt and freshly ground pepper 

10 ounces spinach 

Vz red onion, thinly sliced 

1 cup thinly sliced white button mushrooms 





1 . Make the dressing: Put the oil, vinegar, honey, mustard, egg, Vz teaspoon salt and 
Va teaspoon pepper in a blender and blend until smooth. Stir in the poppy seeds. 
Refrigerate until ready to serve. 

2 . Make the salad: Put the strawberries in a nonreactive heatproof bowl. In a small 
saucepan over medium heat, combine the vinegar, Vi cup water, the bay leaf, sugar, 
1 teaspoon salt and Va teaspoon pepper. Bring to a low boil and allow the sugar to 
dissolve. Pour over the strawberries and let stand about 20 minutes. Remove the 
bay leaf and drain the strawberries, discarding the liquid. 

3 . In a large salad bowl, combine the spinach, red onion, mushrooms and pickled 
strawberries. Pour the dressing over the salad, toss well and serve immediately. 
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Find these recipes and 
more in Katie's Endless 
Summer Cookbook ($30, 
Stewart, Tabori & Chang). 


CAMPARI-CITRUS 
ICE POPS 


ACTIVE: 10 min 

TOTAL: 20 min (plus 8-hr freezing) 
MAKES: about 16 ice pops 


% cup sugar 
3 cups fresh orange juice 
1 cup Campari 
Juice of 1 lemon 


1 . Make the simple syrup: Combine 
the sugar and % cup water in 

a saucepan and bring to a boil. 
Remove from the heat and stir to 
dissolve the sugar. Let cool. 

2 . In a pitcher, combine the simple 
syrup, orange juice, Campari and 
lemon juice. Pour the mixture into ice 
pop molds, add wooden sticks and 
freeze until firm, at least 8 hours. 


RECIPES FROM ENDLESS SUMMER COOKBOOK. COPYRIGHT © 2015 BY KATIE LEE. PUBLISHED BY STEWART, TABORI & CHANG, AN IMPRINT OF ABRAMS. 
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ENTER EOR A CHANCE TO WIN a daily gift and increase your chances ^ 
at the grand prize! To enter and get more information on Food Network Magazine 

promotions, go to foodnetmag.com. J 
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Giada s Feef Good Food 
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G^ada ‘s Feef Good Food 
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GRAM) PRIZE 

Win a Picnic Pack filled with all Food Network 
Magazine prizes from the calendar plus a few 
extra goodies needed for the perfect picnici 


NO PURCHASE NECESSARY TO ENTER OR WIN. May Calendar Sweepstakes. Sponsored by Hearst Communications, Inc. Beginning May 1, 2015, at 12:01 AM (ET) through May 31, 2015, at 11:59 PM (ET), go to 
www.toodnetmag.com on a computer or wireless device and complete the entry form pursuant to the on-screen instructions. Entries for that day’s prize must be received by 11:59 PM (ET). The next day's daily 
Sweepstakes begins at 12:01 AM (ET). Each daily Sweepstakes is a separate drawing and must be entered separately. Multiple entries for a single daily Sweepstakes will be disqualified. An entrant can win no more 
than one prize for all days of the Sweepstakes. Odds of winning will depend upon the total number of eligible entries received for each daily Sweepstakes. Daily prizes range from an ARV of $10.00 - ARV of $500.00 
Important Notice: You may be charged for visiting the mobile website in accordance with the terms of your service agreement with your carrier. Must be 18 years of age or older at time of entry and be a legal resident 
of the 50 United States, the District of Columbia or Canada (excluding Quebec). Void in Puerto Rico and where prohibited by law. Sweepstakes subject to complete official rules available at www.foodnetmag.com. 





NEW FANCY FEAST BROTHS WITH CHICKEN 


Mouthwatering silky smooth or creamy broths crafted with the chicken she loves, real veggies and 
never any by-products or fillers. They're a whole new way to wow her daily. 



wow SERVED DAILY 


DISCOVER MORE @ FANCYFEASTWOW.COM 


On the Road 
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Send a coconut from Hawaii. 
Then, find five perfect ways to 
spend a summer day. 

PHOTOGRAPHS BY JON PATERSON 


Nut Case 

Most travelers say “Wish you were here” with a postcard. In Molokai, HI, people say it with a coconut. 
The Hoolehua Post Office (69-2 Puupeelua Ave., Hoolehua, HI 96729) has been sending the stamped 
fruit through its Post-a-Nut program for years, but last year’s visitors really went nuts: They mailed 
3,500 coconuts — the most ever — around the world. Postmaster Gary Lam told us that some even sent 
the coconuts as wedding invitations. Here’s hoping their guest list was short: Shipping is $15. 
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cc BEST BEACH 
EVER! Jf 

ooooo 

lABeachBum, Louisiana 


Flamenco Beach, Culebra 



NO PASSPORT 
REQOIRED 
FOR US CITIZENS 




FOR MORE INFORMATION 1 ‘ 800 ‘ 866‘7827 




Great for families. This was our third trip 
to Culebra and we are always amazed by 
Flamenco Beach. The beach and water are 
so beautiful. Soft, beautiful sand for laying 
out and building sand sculptures. Water 
that ranges from calm to nice for body 
surfing. GREAT FUN FOR EVERYONE! 

Flamenco is not only one of the most award-winning beaches 
in the Caribbean. It’s a five star world class attraction. 

Live your own five star vacation story. 

★ ★★★★ . 



On the Road 



Schedule a stop in one of these great towns 
They're made for a 24-hour stay. 
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Bravas Bar de Tapas 


Dry Creek General Store 



Madrona Manor 


You can't really help but eat 
(and drink) locally in Healdsburg: 
The area is home to more than 
100 wineries and tasting rooms, 
plus about 250 farms that 
supply some of California's best 
produce to nearby restaurants. 

If you stay any longer than a day, 
you might want to move here. 

eat 

Shed (25 North St) is a cafe by 
day— serving kombucha on tap— 
and a farmers' hangout by night. 
Locals also love Bravas Bar de 
Tapas (420 Center St) for small 
plates and California specialties, 
like Monterey calamari. 

a RIDE 

Rent a bike at Spoke Folk Cyclery 

(201 Center St) and take a self- 
guided tour through Healdsburg's 
farms and vineyards. Plan a stop for 
food at Dry Creek General Store 
(3495 Dry Creek Rd.) and have a 
picnic right on the grounds. 

• stay 

Take a walk through the gardens at 
Madrona Manor (1001 Westside 
Rd.). It's where the innkeepers grow 
their produce, and you can grab a 
taste of whatever's ready for picking. 
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On the Road 



12 Bones Smokehouse^ 





You can thank The Hunger 
Gomes for Asheville's recent 
popularity: The first movie was 
shot here and in the nearby Blue 
Ridge Mountains in 2011, and 
fans have been flocking to the 
cast's favorite haunts ever since. 

^ EAT 

Josh Hutcherson and Woody 
Harrelson used to hit Early Girl 
Eatery (8 Wall St) for breakfast 
(Josh liked the biscuits with herb 
cream gravy). Barbecue spot 
12 Bones Smokehouse (5 Riverside 
Dr.) in the River Arts District draws 
its share of VIPs, too: President 
Obama has been by twice. 

# DRINK 

Asheville has the most breweries per 
capita in the U.S. Grab a pint at local 
favorite Thirsty Monk f92 Patton 
Ave.) or at Wicked Weed Brewing 
(91 Biltmore Ave.), where the home 
brew is stored in wooden barrels. 

• stay 

One night at The Inn on Biltmore 
Estate (1 Lodge St.) is worth the 
splurge (rooms start at $475): It's 
the only lodging available on George 
Vanderbilt's 8,000-acre estate. 
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You never forget the first time your 
little princess meets her favorite princess. 

There’s a special age when your kids’ imaginations soar — and 
Walt Disney World Resort is the perfect place to make their little dreams 
come true in a big way. Whether they’re meeting Disney pals, flying on an 
elephant or splashing into a magically themed pool, you’ll never forget the 
storybook memories you’ll create together. So don’t wait, visit 
disneyworld.com/littleones and start the magic today. 



disneyworld.com/littleones 




-.1 



You truly haven’t lived until you’ve 
tucked into a plate of real Alabama 
BBQ. Which is why hitting the best 
BBQ joints across the state should 

top every food-lover’s bucket list. 

2015 is the Year of BBQ in the great 
Jfi state of Alabama. To celebrate, here 
you’ll find tips and tools to take the 
Vi ultimate road trip. So round up the 
^ V\\ family and bring your appetites. 

, ui In Alabama, the view is scenic, 
ll ' A attractions are many and the 
barbecue is legendary. 


Smoked chicken lathered in 
Alabama classic white sauce 


Dry ’^rubbed., hickory-smoked 
Boston, butt 


Ribs coated in a tangy 
red saube served up with 
white bread 


:»■ Texas^style beef brisket 
and down-home cheese biscuit 


You may not meet your maker 
anytime soon, but you’ll know 
you’re in heaven when you sample 
the flavors, textures, sauces and slow cooking 
techniques of Alabama’s best pit-masters. While secret recipes 


A signature pulled pork 
.sandwich— infused with 
hickory flavor and served- 
with chow-chow 


Pork- stuffed tater— a .meat 
and potato lover ^s dream 



and custom built smokers may vary — authentic is always on the menu. 

r 


Pork shoulder with 'red 
sauce— pick jour heat: 
mix'd, medium or hot 



Get the App and Plan Your Vacation 

Download the free Alabama BBQ Trail app today 
to discover the best Alabama BBQ in every corner 
of the state. Find it atAlabamaBBQ.com. 
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Which sauce is boss? Everyone’s got their favorite. For some, nothing beats the 
chicken smothered in vinegar-based white sauce in North Alabama. Others swear 

by ribs dripping in tomato-based sauce in West 
Alabama, where you use white bread instead of 
napkins to sop up every saucy drop. Discover 
your own personal favorite and see why we have 
a national reputation as a barbecue destination 
on a road trip along Alabama’s Barbecue Trail. 


aecr^+'<5 

> r _ 


^eetHome 

Alabama 



Download Alabama Road Trips 
from your app store. 







On the Road 






Moon in the Pond 
Farmers' Market 



Shops on Main Street 



SoCo Creamery 


Or 

C9 




Parts of Great Barrington seem 
frozen in time, in the best way. 
You'll still find a thriving Main 
Street, and the region has its 
own currency, BerkShares, 
which you can use in local shops. 
The location in the picturesque 
Berkshire Mountains, just a 
couple hours from Boston and 
Providence, makes this a perfect 
New England summer stop. 

|| EAT 

Ask for a seat in back at Allium 
{42144 Railroad St). You'll be able to 
peek into the kitchen, where Meryl 
Streep's former chef is at work. Then 
hit SoCo Creamery (5 Railroad St) 
for a scoop of two top-sellers: 
mango sorbet and espresso cookie. 

#SHOP 

Show up on a Friday at Rubiner's 
Cheesemongers & Grocers 

(264 Main St) and you'll find the 
Moon in the Pond Farmers' Market, 
plus 150 cheeses inside. 

• stay 

Breakfast is the best part of a 
stay at The Inn at Sweet Water 
Farm (1 Prospect Lake Rd.j. The 
cook fries eggs from the inn's own 
chicken coop. 
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Since 1895 the Lavazza family has put its heart and soul into creating 
the perfect balance of taste and aroma. Lavazza Classico is artfully 
blended, rich in body and filled with Italian Passion in every cup. 




Now available in K-Cup®packs. Enjoy. 


mvAiu 

ITALY’S FAVORITE COFFEE 


*FORKEURIG K CUP BREWING SYSTEMS. 


SHOP NOW 


On the Road 












Traverse City has become a 
trendy destination lately, but 
the area (and its 180 miles of 
Lake Michigan coast) has drawn 
big names for ages, including Al 
Capone and Ernest Hemingway 
back in the day. Madonna's family 
has owned Ciccone Vineyard & 
Winery for 20 years, and Mario 
Batali returns every summer. 

You might catch him at the 
National Cherry Festival in July. 

^ EAT 

Sample the best sandwiches 
in town at Pleasanton Bakery 

(811 Cottage View Dr.) and 
Frenchies Famous (619 Randolph 
St). Make a reservation at The 
Cooks' House (115 Wellington St): 
The farm-to-table spot seats just 28. 

9 SHOP 

Take home some local cherries: 

American Spoon Foods (230 East 
Front St.) sells them in all forms. 

• stay 

The Beach Haus Resort (1489 US 
31 North) sits on 200 feet of private 
beach, and the staff sets up lawn 
games every day. 



American Spoon Foods 



The Cooks' House 
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There’s something about Florida that 
makes it easy to say yes. Here, inner tubes 
become pirate ships and beach towels become capes. 
Only one thing is sure, yes happens more in Florida. 


VISITFLORIDA.COM 



Every day ^ 
is Christmas 


in New Mexico 


□ TRUE □ FALSE 


Red Sl Green Chile (Christmas) Breakfast Burrito 


INGREDIENTS 


DIRECTIONS 


1/4 cup vegetable oil 

3 large russet potatoes, shredded 
1/2 teaspoon salt 

Fresh-ground black pepper to taste 
1 medium onion, chopped 

1 garlic clove, minced 

2 large eggs, lightly beaten, optional 

4 flour tortillas, warmed 

8 slices bacon, cooked until crisp 
1 1/2 to 2 cups red chile sauce, warmed* 

1 1/2 to 2 cups green chile sauce, warmed* 
6 to 8 ounces mild Cheddar cheese, grated 


1. Preheat oven to 400. 

2. Warm oil in a large heavy skillet over medium heat. Stir in potatoes, salt, and as much 
pepper as you wish. Pat the mixture down evenly, cook several minutes. 

3. Scrape it from the bottom of the skillet, add the onion and garlic, and pat back down 
again. Repeat the process until the potatoes are cooked through and golden brown, 
with many crisp edges, about 12 to 15 minutes. 

4. If you are including eggs, pour them over the potatoes and scrape the mixture up and 
down another couple of times to distribute and cook the eggs. 

5. Spoon one-fourth of the potatoes onto a tortilla. Top it with 2 slices of bacon. Roll into a 
loose cylinder and place the burrito seam-side down on a heat-proof plate. 

6. Spoon one-fourth of the chile sauce over the burrito, red on one side, green on the other. 

7. Sprinkle generously with cheese. Repeat with the remaining ingredients. 


8. Bake burritos until the cheese is melted and gooey, about 5 minutes. Serve immediately. 


NEWMEXidAt 

Adventure that Feeds the Soul, newmexico.org 


For recipes for red chile, green chile, and more go to newmexico.org/recipes 




Vc»‘'<ETr£; 


Lafayette sits in an area called 
Acadiana, but it's best known as 
Cajun Country. Locals say they 
cook country-style, unlike the 
big-city Creole cooking in New 
Orleans. Boudin, a white pork 
sausage, is on almost every 
menu, along with traditional 
dishes likejambalaya and gumbo, 
minus the tomatoes (that's more 
of a Creole thing). 

f^EAT 

The French Press (214 East 
Vermilion St) serves twists on 
Southern classics, like eggs 
Benedict topped with gumbo. And 
Johnson's Boucaniere (1111 St 
John St) is the place for boudin; it 
sells 300 pounds every week. 

# DANCE 

If you're not eating, you should be 
dancing: Local musicians and 
Grammy nominees play at Blue Moon 
Saloon (215 East Convent St). 

• stay 

Two former mayors have owned 
the historic Bois des Chenes inn 
(338 North Sterling St). The rooms 
are filled with antiques, and a stay 
includes a big country breakfast. 


Johnson's Boucaniere 
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America's favorite doctor 

is now making house calls. 



Dr. Oz brings you the ultimate guide to health and happiness— packed with expert advice on 
your body and your relationships, delicious recipes your family will love, and inspiration 

to help you get everything you really want in life. 


Become a Charter Subscriber today: 

Read.DoctorOzMag.com 




PROMOTION 





FOR MORE SPECIAL OFFERS, FRESH IDEAS & SWEEPSTAKES FROM OUR ADVERTISERS, GO TO FOODNETMAG.COM. 



Potatoes: Fresh, Delicious & Nutritious 

This spring, try adding a fresh new potato 
type to your potato salads for a boost of 
color, flavor and nutrition. And don’t forget 
the nutritional power of the potato. One 
medium-size (5.3 ounce) skin-on potato 
contains 110 calories per serving, has more 
potassium (620g) than a banana (450g), 
almost half the daily value of vitamin C 
(45 percent), and contains no fat, sodium 
or cholesterol. Visit potatogoodness.com 
for hundreds of potato recipes. 



POTATOE^^ 

GOODNESS 

UNEARTHED 

Full of Vitamins and Minerals 

45% Daily Supply of Vitamin C • Naturally Fat Free 



Now is the perfect time to experience 
Walt Disney l/l/br/d® Resort with little 
ones. Enter for a chance to win from 
Food Network Magazine! 

Visit FoodNetMag.com to enter for 
a chance to win a magical vacation 
at Walt Disney l/l/or/d® Resort from 
Food Network Magazine! 

Your magical adventure for four includes: 

• Four (4) round trip coach airfares 

• Four (4) round trip ground transfers 
via Disney’s Magical Express Service 

• Four night/five day stay at a 

Walt Disney l/l/or/d® Resort in one room 

• Four (4) 5-Day Magic Your Way 
tickets with Park HoppeY option 

• One (1) Disney Character Dining 
experience for four (4) persons 

• One (1) VI P viewing of a Walt Disney l/l/or/d® 
Theme Park parade or show for four persons 

• One (1) Welcome Basket in your 
Walt Disney l/l/or/d® Resort hotel room 

• One (1) Disney Gift Card with a value 
of $500.00 

NO PURCHASE NECESSARY TO ENTER OR WIN. Magical 
Sweepstakes. Sponsored by Hearst Communications, Inc. Beginning 
3/20/15 at 12:01 AM (ET) through 5/20/15 at 11:59 PM (ET), go to 
foodnetmag.com/sweeps, and complete and submit the entry form 
pursuant to the on-screen instructions. Important Notice: You may 
be charged for visiting the mobile website in accordance with the 
terms of your service agreement with your carrier. Odds of winning 
will depend upon the total number of eligible entries received. Must 
be 21 years or older and be a legal resident of the 50 United States, 
the District of Columbia or Canada (excluding Quebec). Void in 
Puerto Rico and where prohibited by law. Sweepstakes subject to 
complete official rules available atwww.foodnetmag.com. 

As to Disney Artwork/Properties: ©Disney 



disneyworld.com/littleones 



Enter for a chance to win $10,000, 
appear on Food Network* and a trip 
to the Food Network New York City 
Wine & Food Festival. 

Just like a Chopped competitor, fill your 
basket with these ingredients and create 
your very own C/?oppec/-inspired dish: 

• Sargento® Off the Block 4 Cheese Mexican 

• Boneless Chicken Tenders 

• Couscous 

• Salsa 

Visit FoodNetwork.com/ChoppedChallenge 

for contest details and recipe inspiration. To 
submit your recipe for a chance to win, enter 
the contest from 3/30/15 to 4/27/15 and be 
sure to vote from 5/4/15 to 5/17/14. 

*Finalists will appear in a Chopped “Open Your Basket” vignette that will 
air on Food Network. Open to legal residents ofthe 50 United States and 
D.C., except Maryland and North Dakota, age 21 or older. Void in Maryland, 
North Dakota and where prohibited by law. The Contest begins at 10:00 
a.m. ET on 2/2/15 and ends at 5:00 p.m. ET on 6/29/15 (the “Contest 
Period”). The Contest Period will consist of three (3) separate entry rounds, 
as further detailed in the Official Rules, which can be found by visiting 
www.foodnetwork.com/choppedchallenge. Visit the website to enter. 
Sponsored by Television Food Network, G.P, 75 Ninth Avenue, New 
York, NY 10011. 
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H ard cider is making a huge 

comeback and The Crispin Cider 
Company is leading the way! ^ 
Always true to the fruit, Crispin Hard < 
Ciders are naturally fermented using a 
blend of fresh-pressed Washington and 
Oregon apples or pears and crafted in 
Colfax, California. Try a Crispin hard cider 
and taste what the West Coast is all about. 
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CRISPIN 
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TRENDING 


WEST COAST HARD CIDER 



TASTING NOTES 

Slight woodiness with 
subtle stone fruit and pear 
skin tartness throughout 

PERFECT PAIRINGS 

Omelets and frittatas, sushi 
rolls and cheeses such as 
gorgonzola dolce, fontina 
and chevre 
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TASTING NOTES 

Lemon zest acidity, tart 
mouthfeel and smoothing 
rich honey notes 

PERFECT PAIRINGS 

Roasted chicken, bitter 
greens with citrus 
vinaigrette and cheeses 
such as comte and 
camembert 


I n 

MORE FRESH 
FLAVORS 

Sip on one of Crispin's 
other delicious classic 
ciders, like Crispin 
Blackberry Pear, or try 
one of the Artisanal 
Reserve™ ciders, like 
The Saint, for a unique 
spin on fresh-pressed 
apples and pears. 


To learn more about hard cider and recipe ideas, visit CRISPINCIDER.COM or check us out on Facebook. 



C R I S P I N' 

ORIGINAL 


A BLEND OF FRESH-PRESSED APPLES 
FROM OREGON AND WASHINGTON 




CRISPIN CIDER CO. 


- Bright apple aroma - 

- Crisp, clean taste with hints of lemongrass - 
Pair with grilled pork chops and seasonal vegetables from your garden - 
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CRISPIN 


« r ‘ NATURAL 
- apple C! 
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Certified 



Gluten-Free 

Please enjoy our ciders responsibly. ©2015 Crispin Cider Company, Colfax, CA 





SPICE BLEND: JEFF HARRIS/STUDIO D. ONIONS: ALAMY. 


Follow Up 


Good Question... 

Ask us anything about cooking! 

Visit foodnetwork.com/goodquestion. 



Q: My wife can't eat onions, so I usually leave them out of recipes. Is there 
something that I can use as a substitute? 

Steven McClelland, Manitowoc, Wl 

A: It depends on the recipe. If you're making soup, stew or another dish with sauteed onions 
as the base, try swapping in chopped bell peppers, fennel or celery. These vegetables don't 
taste like onions, but they add a similar texture and natural sweetness, and they help build 
flavor in a dish. If your recipe calls for raw onions, like in a salsa or salad, just leave them out. 
You can always throw in some extra fresh herbs for flavor. 



Q: I try to avoid store-bought 
Mexican seasoning because of 
its high sodium content. What 
can I use instead? 

Rosette Miller, Brooklyn 
A: Look for sodium-free and 
low-sodium fajita and taco seasoning 
blends, or just make your own: 
Combine equal parts chili powder 
and ground cumin, then add garlic 
or onion powder and cayenne 
pepper to taste. Finish your dish 
with a squeeze of fresh lime juice 
and some cilantro and you won't 
miss the salt! 



‘Decaclen.tly dipped 
ice cream bars, 
(njm, you're welcome.) 






NEW CHOCOLATEY DIPPED 
BARS MADE WITH LOW-FAT 
ICE CREAM IN THREE FLAVORS. 
UP TO 190 CALORIES EACH. 
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All trademarks are owned by Societe des 
Produits Nestle S.A., Vevey, Switzerland. 




ELEVATE YOUR COOKING TO 
THE NEXT LEVEL 


Chopped judge and 
renowned chef 

MARC MURPHY 

brings fans over 130 
recipes for comfort 
food classics in his 
debut cookbook 


Available April 28 


$30.00 I www.marc-murphy.com 



CONFIDENT HOME COOKING 



Houghton Mifflin Harcourt www.hmhco.com/cooking Follow us ©HMHCooks 
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HARISSA PASTE: JEFF HARRIS/STUDIO D. JICAMA: ALAMY. CAULIFLOWER: GETTY IMAGES. 


Follow Up 





r 


Q: What can I do with jicama? 

Bonnie Warren-Rezendes via Facebook 

A: Jicama, a root vegetable from Mexico and South America, tastes like a cross 
between a water chestnut and a pear. It’s crisp, juicy and slightly sweet, and it’s best 
served raw. Peel off the thin brown skin, then chop the white flesh and add it to 
salads, slaws or a erudite platter. Or slice it into sticks, sprinkle with lime juice, salt 
and chili powder and eat it as a snack. 



Q: What is harissa 
paste and where 
can I find it? 

Julie Hoffeins, 

Dearborn, Ml 
A: Harissa is a spicy 
condiment that’s 
common in North 
African cooking, 
specifically Tunisian, 
Moroccan and Algerian 
cuisines. It’s a blend 
of red chiles and oil, 
usually with garlic 
and spices (caraway, 
coriander and/or 
cumin), and it’s sold in 
tubes, cans and jars at 
specialty stores. You can 
mix harissa with olive 
oil and rub it on chicken 
before roasting, use it to 
spice up a meatloaf, or 
add it to softened butter 
like we did on page 79. 
Just be sure to taste 
your harissa first: Some 
brands are very hot! 



Q: I've heard that colorful foods 
contain the most nutrients, but what 
about pale foods like cauliflower 
and mushrooms? 

Nancy Mazzola, Yakima, WA 
A: The color of some fruit and vegetables 
comes from healthful phytochemicals: 
Beta-carotene makes carrots and sweet 
potatoes orange, and lycopene makes 
tomatoes red. But don’t rule out pale 
veggies! Cauliflower, mushrooms, 
onions, turnips and potatoes all contain 
vitamin C, potassium, fiber and calcium, 
among other nutrients. 



introducing blissful 
(beyond belief) 
truffle bars. 




THREE LAYERS OF 
CHOCOLATEY DECADENCE. 
ALL FOR 130 CALORIES PER BAR. 


So Impossible* 
So Qood* 


All trademarks are owned by Societe des 
Produits Nestle S.A., Vevey, Switzerland. 
Product enhancement used to show detail. 
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ADVERTISEMENT 


A MIND FOR SABOTAGE 
A TOURNAMENT OF MISCHIEF 






healing appamlm 
exkibil a 




bad egg 


HOSTED BY; 

ALTON BROWN 


SUNDAYS 10/9c 


network 


^#CUTTHROATKITCHEN _f FOODNETWORK FOODNETWORK.COM/CUTTHROATKITCHEN 



Continued from page 21 


Follow Up 


The Mix of Mixers 

Finding a mixer in your dream color isn't easy: KitchenAid makes 
63 colors but sells them at many different places. Here's a complete 
list of color options; search online to find retailers for each. 


# 

Gloss 

Cinnamon 

• 

Bordeaux 

0 


Empire Red 

• 

Candy Apple 
Red 

m 

Watermelon 

Persimmon 


Tangerine 


Buttercup 

s 

Majestic 

Yellow 

Yellow Pepper 


Pear 


Green Apple 

• 

Canopy 

Green 

Bayleaf 

<s 

Pistachio 


Ice Blue 


Azure Blue 

Aqua Sky 

• 

Crystal Blue 


Sea Glass 

• 

Electric Blue 

Blueberry 

m 

Cobalt Blue 

m 

Blue Willow 


Cornflower 

Blue 

Lavender 

Cream 


Grape 

m 

Plum Berry 

• 

Boysenberry 

Raspberry Ice 

m 

Cranberry 


Komen Pink 


Champagne 

Gold 

Satin Copper 

m 

Antique 

Copper 

m 

Copper Pearl 

• 

Espresso 

Toffee 


Apple Cider 

m 

Cocoa Silver 


Medallion 

Silver 

Sugar Pearl 
Silver 


Cafe Latte 


Almond 

Cream 

j 

Frosted Pearl 
White 

^ White 


Chrome 


Brushed 

Nickel 


Contour 

Silver 

Silver 


Silver Metallic 


Nickel Pearl 


Metallic 

Chrome 

Black Storm 

# 

Liquid 

Graphite 

• 

Pearl Metallic 


Imperial Grey 

Slate 

• 

Dark Pewter 

• 

Licorice 

% 

Imperial Black 

Onyx Black 







(oh so) creamy 
Iced coffee. 



INTRODUCING RICH, 
VELVETY ICED COFFEE 
IN THREE INDULGENT FLAVORS. 
ALL FOR 120 CALORIES EACH. 


Sc Impcssihh. 

So good. 
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All trademarks are owned by Societe des Produits 
Nestle S.A., Vevey, Switzerland. 

Mocha Latte flavor shown. 



Contest 


Name This Dish! 


Dream up a clever name for these crab fries and you could win big. 



?9999999977?7777 


ACTIVE: 40 min I TOTAL: 40 min I SERVES: 4 to 6 


FOR THE CRAB FRIES 
Vegetable oil, for frying 
6 medium soft shell crabs, cleaned 
1 cup cake flour (not self-rising) 
Kosher salt 
1 cup cold seltzer 
3 scallions, thinly sliced 


FOR THE DIPPING SAUCES 
Vi cup mayonnaise 
2 teaspoons red curry paste 
Finely grated zest of 1 lime, 
plus the juice of 2 limes 
(about cup) 

1 clove garlic, grated 

1 tablespoon fish sauce 

2 tablespoons sugar 

2 teaspoons Sriracha 

(Asian chile sauce) 

2 tablespoons finely 

chopped fresh cilantro 
Sweet chill sauce, for serving 


1 . Make the dipping sauces: Whisk the 
mayonnaise, curry paste, lime zest and 

1 tablespoon of the lime juice in a small bowl 
until combined. Cover and refrigerate until 
ready to use. Combine the remaining lime juice 
with the garlic, fish sauce, sugar, Sriracha and 
1 tablespoon cold water in a separate small 
bowl, stirring to dissolve the sugar. Stir in the 
cilantro, cover and refrigerate until ready to use. 

2 . Prepare the crab fries: Heat 2 inches of 
vegetable oil in a large pot or Dutch oven over 
medium heat until a deep-fry thermometer 
registers 360°. Set a wire rack on a baking sheet. 

3 . Meanwhile, cut the crabs into quarters with 
kitchen shears; transfer to a paper towel-lined 
plate. Whisk the cake flour with Vz teaspoon salt 
in a medium bowl; add the seltzer and scallions 
and whisk just enough to make a lumpy batter. 

4 . Working in batches, dip the crab pieces in 
the batter, then carefully add them to the hot oil 
and fry until golden and crisp, about 2 minutes. 
(Use a mesh screen if you have one; the crabs 
may splatter.) Remove the crab fries with a 
strainer or slotted spoon and transfer to the 
wire rack; season with salt. Let the oil return 

to 360° between batches. Serve the crab fries 
with the sweet chili sauce, curry mayonnaise 
and cilantro-lime sauce. 



/ ^ 

Recent Winner: 

POT 0’ COLD 



-RUNNERS-UP- 

After-Dinner Mint 
Tara Fleck 

Stamford, CT 

Make It a Dublin 
Mary Meadows 

Streator, IL 

Irish O'ffagato 
Licia Naughton 

Quincy, IL 


How to enter: 

O Read the recipe and 
come up with a creative 
name for these crab fries. 

O Go to foodnetwork 
.com/namethisdish 

and enter your best 
name from April 14 to 
May 5, 2015. The winner 
will receive a $500 gift card 
to foodnetworkstore.com, 
and three runners-up will 
each receive a $50 gift card. 

NO PURCHASE NECESSARYTO ENTER OR WIN. 
Name This Dish! contest is sponsored by Hearst 
Communications, Inc. Beginning April 14, 2015, at 
12:01 a.m. ET through May 5, 2015, at 11:59 p.m. 

ET (the "Entry Period"), go to foodnetwork.com/ 
namethisdish on a computer or wireless device and 
complete and submit the entry form pursuant to the 
on-screen instructions. All entries must include your 
name, address, telephone number, e-mail address 
and original recipe name based on this month's dish. 
Important notice: You may be charged for visiting 
the mobile website in accordance with the terms of 
your service agreement with your carrier. Must have 
reached the age of majority and be a legal resident 
of the 50 United States, the District of Columbia 
or Canada (excluding Quebec). Void in Puerto Rico 
and where prohibited by law. Contest is subject to 
complete official rules available at foodnetwork.com/ 
namethisdish. 
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ACADEMY 



IT^S A BATTLE OF THE HOME COOKS. 
WHOSE TEAM ARE YOU ON? 




\\\'\ 


U M 1 1 S t a r Ac a d e my A A\ \V\ 

: ,'i \ ) \ \ \ \ \ \ \\\Aa\V 


^'^& 0 bdNetwork.com/AIIStarAcademy 

wmEM/l/lililllllnl'fltu 


FoodNetwork 
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NEWLY REFI 
THE INSIDE OUT. 





TH£ NEWLY R£^/NEa 



Welcome to the newly refined interior of the Mazda6. Available with beautifully crafted stitching, soft leather 
accents and satin chrome trim that bring even more luxury to the well-appointed cabin. The available MAZDA 
CONNECF^ keeps you in touch’ with everything you need from Facebook and Twitter to Pandora® and Stitcher™ 
internet radio. We won't blame you if you don't want to get out. This is the Mazda6, and it starts at $21,495.^ 


MazdaUSA.com 


zoom-zoom 


Don't drive while distracted. Even with voice commands, only use MAZDA CONNECT™ / other devices when safe. Some features may be locked out while the vehicle is in gear. 
Not all features are compatible with all phones. Message and data rates may apply. ^Starting at $21,495 MSRP plus $820 destination (Alaska $865) for 2016 Mazda6 Sport with manual 
transmission. 2016 Mazda6 Grand Touring with Technology Package shown, $32,675 MSRP plus $820 destination (Alaska $865). MSRP excludes taxes, title and license fees. Actual 
dealer price will vary. See dealer for complete details. Optional equipment shown. 


mazoa 





